tlRINKS-JAMS-JELUES-PRESERVES- 



TESTED RECIPES 


T-POU LTRY• SOUPS•SALADS - PICKLES • 




















Copyright, Canada, 1932 
(Revised, 1937) 

fSecond Revision, January, 1945) 

PURITY FLOUR MILLS LIMITED 

Head Office: Toronto, Canada 


Designed and lithographed by Sampson-Matthews Limited, Toronto 
Colour illustration! by A. J. Caasoo, H.C.A 






PURIT9 

COOK 



A Publication of 

PURITY FLOUR MILLS 

LIMITED 


Head Office: 

TORONTO, CANADA 


Millers of: Purity Flour • Purity Oats 
Hovis Flour • Pioneer Feeds 

Mills at: 

GODERICH WINNIPEG CALGARY 


Offices at: 

SAINT JOHN MONTREAL 
OTTAWA TORONTO WINNIPEG 
CALGARY VANCOUVER 












INTRODUCTION 


^^ore than twenty-five years have passed since the first Purity Cook Book 
was offered to Canadian housewives. During that interval several editions have 
appeared and the wide acceptance accorded them has been a source of deep 
gratification to all concerned with their production. It is our hope that this latest 
edition will receive the same warm welcome as its predecessors. 

• The present edition has been largely re-written and re-arranged by Mrs. 
Kathleen M. Watson, a graduate in Home Economics of the University of Manitoba 
and now a member of the teaching staff of that institution and a housewife as well. 
In spite of numerous difficulties caused by food rationing and shortages, she has 
personally tested and carefully selected all the recipes. 

Selection of the recipes was based on several considerations. Simple rather 
than elaborate recipes were usually chosen, in keeping with modern trends and 
ideas. Variety was sought by selecting recipes for their representative character. 
For example, although the section on ''Pickles” contains only nineteen recipes, 
many different types of pickles have been included in that number. This principle 
has been followed throughout. Recipes suitable for the family with limited cooking 
facilities as well as for families of larger size, inexpensive recipes and more costly 
ones, recipes for those whose meals must be substantial and sustaining, and others 
for dainty dishes to be nibbled at bridge teas — all these have been included. 

To the old favorite recipes, which featured previous issues of this book, many 
new ones have been added. Because of the emphasis placed by nutritionists on 
the value of raw fruits and vegetables, the "Salad” section has received special 
attention and many attractive combinations have been listed. The latest knowledge 
as to the desirability of cooking meats at lower temperatures has been applied, 
while in the vegetable section, rules are given to minimize the losses of important 
nutrients in which our diets are all too frequently deficient. 

This new Purity Cook Book is printed in clear, clean type and will lie flat on 
the table when opened at any page, making it easy to read and easy to use under 
working conditions. The organization of the book, the page headings and the com¬ 
plete index have been carefully designed for quick reference. In every case the 
ingredients for each recipe are listed in the order they are required and methods 
are given in considerable detail. A number of useful charts and black and white 
illustrations are presented and, to add interest and beauty to the book, twelve 
full page illustrations in color have been included. We hope that the book will give 
pleasure as well as sound information to the user. 

The improvements made in the Purity Cook Book since it was first published 
have been due, in no small measure, to the help of the women who have used it. 
We would now ask for a continuation of that generous cooperation. Letters or post 
cards pointing out errors which have escaped our notice, or conveying suggestions 
for improving future issues, will be most sincerely appreciated. 
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IMPORTANT 


Anyone can learn to cook and to cook well. The art of cooking, like any other 
art, involves the exercise of dexterity, knowledge and judgment, which is only 
another way of saying that skill in cooking is a matter of practice, observation and 
intelligence. 

Some women—and men as well, for that matter,—possess such natural gifts 
that they are able to combine ingredients and produce perfection with a careless 
ease that arouses our wonder and admiration. Such accomplished cooks we can¬ 
not presume to advise. The following notes are particularly directed to those with 
but limited experience, though a knowledge is assumed, of such fundamental 
operations as beating, folding, cutting, etc. 

(1) First of all remember that orderliness is essential in good kitchen technique. 

(2) Before starting to prepare a dish, read the recipe carefully so that you will 
have its main features in mind. 

(3) Assemble all the utensils for the complete operation. A large pie plate serves 
very nicely as a tray for soiled utensils. 

(4) In most cases, food should be cooked as soon as the ingredients have been 
combined. The cooking utensil should therefore be prepared in advance to 
receive the mixed ingredients and when the oven is wanted, it should 
already be at the right temperature. 

(5) Assemble all the ingredients and accurately measure out the required 
amounts, using a clean measure for each ingredient. Use a clean utensil to 
receive each of those ingredients which are not immediately transferred to 
a common container such as a mixing bowl. 

(6) Carefully follow the directions given in the recipe for method of preparation. 

(7) Have, plenty of space to work conveniently, thus avoiding confusion and the 
possibility of error. 

(8) Be a clock watcher rather than an "oven peeper". Many a good product has 
been spoilt by opening the oven door too soon and too often. 

(9) Many of the recipes in this book are planned to serve six persons. When 
cooking for two, use half the recipe for generous servings or one-third for 
average servings. 

(10) Do not be afraid to try Purity recipes that are new to you. You miss the thrill 
of discovery by sticking to familiar, well-worn paths. 

★ ★ ★ 

Every recipe in this book has been tested in the home under normal condi¬ 
tions. The flour used throughout was Purity. Build your masterpieces round Purity 
Flour, for you can depend upon its uniform goodness. 
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OVEN TEMPERATURE CHART 


Very Slow 

Slow. 

Moderate. 

Hot. 

Very Hot. 


200° — 275° 
275° — 325° 
325° — 375° 
375° — 450° 
450° — 550° 


TABLE OF EQUIVALENTS 

All the recipes in this book are based on standard measuring spoons 
and the standard cup which has a capacity of 8 ounces. 

All Measurements are Level 

3 teaspoons equal. 1 tablespoon 

4 tablespoons equal. k* cup 

16 tablespoons equal. 1 cup 

2 cups equal.1 pint (wine measure) 

2H cups equal ... 1 Imperial pint (used in Canada) 

4 cups equal.1 quart (wine measure) 

5 cups equal .... 1 Imperial quart (used in Canada) 

2 tablespoons equal.1 fluid ounce 


MEASURING FLOUR and SHORTENING 

FLOUR: Sift the flour, pile it lightly into the measuring cup by means 
of a spoon and level off the excess with the back of a straight knife 
or spatula. Do not tap or shake the cup during this operation. 

SHORTENING: Allow shortening to soften before meas¬ 
uring it so that it can be pressed to take the shape of 
the measure. Press the shortening into the cup or spoon 
and remove any excess with the back of a straight 
knife. A fraction of a cup of shortening may be meas¬ 
ured as follows: From one cup of cold water remove an 
amount equal to the required quantity of shortening. 
Add shortening to bring the water to the one cup line 
and then pour off the water. Small fractions of a cup 
can be conveniently measured by taking the equival¬ 
ent number of tablespoons, e.g. I'i cup equals 4 
tablespoons. 

1 cup of shortening weighs approximately H pound. 















PLANNING MEALS FOR HEALTH 

For a balanced diet eat foods from every group every day 



GROUP 1 • MILK & MILK PRODUCTS 

CHILDREN: 1 Vi PINTS TO I QUART DAILY 
EXPECTANT & NURSING MOTHERS: 1 QUART DAILY 
OTHERS: 1 PINT DAILY 


Whole milk Skim Milk 

Buttermilk Evaporated Milk 

Cheese—All Kinds 


GROUP 1 FOODS SUPPLY: 

Proteins, Minerals (Calcium,* 
Phosphorus). B vitamins (Thia¬ 
mine,* Riboflavin,* Nicotinic 
Acid). Other nutrients. 



GROUP 2 • CITRUS FRUITS, ETC. 

ONE SERVING DAILY 


Orange Grapefruit Tomato 
Canned Fortified Apple Juice 
Salad Greens Raw Cabbage 


GROUP 2 FOODS SUPPLY: 

Vitamin C (Ascorbic Acid*) 
Other vitamins and minerals 



GROUP 3 • GREEN & YELLOW VEGETABLES 


ONE SERVING DAILY 


Asparagus Beans (green) 

Beet Greens Brussel Sprouts Kale 
Cabbage (green leaves) Carrots 

Peas (green) Squash Sweet Potato 
Spinach and other leafy vegetables 

Use fresh, froxen or canned. Serve raw or 
cooked. Do not over-cook. 


GROUP 3 FOODS SUPPLY: 

Vitamin A* 

Minerals (Calcium* & Iron*) 
Other vitamins 



GROUP 4 • OTHER FRUITS & VEGETABLES 

TWO OR MORE SERVINGS DAILY 


Fruit and vegetables 
not included in groups 2 and 3. 

Use fresh, dried, froxen or canned. Serve raw 
or cooked. Do not over-cook. 


GROUP 4 FOODS SUPPLY: 

Minerals 
Vitamins 
Other nutrients 
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GROUP 5 • BREAD, 

FLOUR & CEREALS 

THREE OR MORE SERVINGS DAILY 

Bread Other baked flour products 

GROUP 5 FOODS SUPPLY: 

Cracked Wheat Flaked Wheat 

Calories 

Farina (Wheatlets) Rolled Oats 

Thiamine* (from whole grain 

Oatmeal, etc. 

products.) Other nutrients. 



GROUP 6 • MEAT, FISH, POULTRY, EGGS 

ONE SERVING OF MEAT, FISH OR FOULTRY DAILY 
THREE OR FOUR EGGS WEEKLY 


Meats including: 

Liver Heart Kidney Sweetbread 
Poultry Fish & Shelllish Eggs 


GROUP 6 FOODS SUPPLY: 

Protein, B vitamins (Thia¬ 
mine,* Riboflavin,* Nicotinic 
Acid). Minerals (Iron,* Phos¬ 
phorus). Other nutrients. 


♦Nutrients frequently deficient in Canadian diets. 


Fats, sugars and other extras may 
be added to supply calories and to 
increase the attractiveness and pal- 
atability of dishes. Their use should 
not interfere with the consumption of 
proper amounts of the essential foods 
grouped in the square. 

The administration of a fish liver oil 
to children is recommended. It is 
especially needed during the winter 
months. Adults may also benefit from 
the use of this supplement. 


GROUP 1 * MILK & MILK PRODUCTS 

CHILDREN: iV» RTS TO 1 QUART DAILY. EXPECTANT A NURSING 
MOTHERS: I QUART DAILY. OTHERS: 1 PINT DAILY. 

' ‘7." ;T-^ _ 

GROUP 2 • CITRUS FRUITS, ETC. 

ONE SERVING DAILY 

GROUP 3 * GREEN & YELLOW VEGETABLES 

ONE SERVING DAILY 

GROUP 4 • OTHER FRUITS & VEGETABLES 

TWO OR MORE SERVINGS DAILY 

GROUP 5 * BREAD, FLOUR & CEREALS 

THREE OR MORE SERVINGS DAILY 

- .y- - , . 

GROUP 6 • MEAT, FISH, POULTRY, EGGS 

ONE SERVING OF MEAT, EISH OR POULTRY OAILV 
THREE OR FOUR EGGS WEEKLY 


THE DAILY USE OF FOODS FROM THESE SIX GROUPS ACCORDING TO 
THE DIRECTIONS WILL ENSURE A SQUARELY BALANCED DIET OF CARBO¬ 
HYDRATES, PROTEINS, FATS, MINERALS AND VITAMINS. 
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CONTENTS 

ITEMIZED INDEX ON PAGES 200 TO 208 


The arrangement of the recipes in this Purity Cook Book will be r ?* n 

the Table of Contents given below. The plan adopted, in conjunction wi e 
detailed index at the end of the book, is designed to make it an easy mat er o n 
any desired recipe. Recipes are numbered consecutively from 1 to an are 
grouped in sections under descriptive headings. Section headings, and t e recipes 
in each section, are listed alphabetically on pages 200-208. Some of the common y 
used recipes not only appear under their section headings in the index but are a so 
inserted as individual items. Such insertions are printed in italics. 

The section headings, the order in which the sections appear in the book an 
the general character of the recipes in each section are as follows. 


Bread, Buns, Biscuits and Muffins, Etc 

Bread . 

Sweet Rolls and Buns 
Quick Breads 
Tea Biscuits 

Muffins, Griddle Cakes, Waffles, 
Popovers and Doughnuts 

Cakes 

Cakes 

Cake Fillings 
Cake Icings 

Cookies, Small Cakes 

Drop Cookies 
Ice Box Cookies 
Rolled Cookies 
Miscellaneous Cookies 
Cookie Bars 
Uncooked Dainties 

Candies 

Cereals. 

Cocktails 

Desserts (Section I) 

Pastries 

Pies 

Tart Fillings 


Page No. 
11-16 
17-21 
22-25 
25-27 

27-30 


31-52 

52-54 

54-57 


58-62 

62- 63 

63- 64 

64- 66 
66-69 

69 

70-72 


73-74 


75 


77-80 

80-88 

88-89 


Luncheon and Supper Dishes 

Luncheonettes 
Egg and Egg Cookery 
Scalloped Dishes 
Stuffed Vegetables 
Miscellaneous Dishes 
Cheese Dishes 
Casserole Dishes 
Deep Fat Frying 
Croquettes and Fritters 

Pickling, Preserving and Canning 

Pickling and Pickles 

Jams, Conserves and Marmalade 

Jellies 

Canning 

Salads and Salad Dressings 

General 

Salad Garnishes 

Simple Vegetable Combinations 
Meat and Fish Combinations 
Fruit Combinations 
Fancy Salads 
Jellied Salads 
Salad Dressings 
Accompaniments for Salads 

Sandwiches 


Page No. 

141- 142 

142- 145 
145-146 

146 

147- 148 

148- 150 
150 

150- 151 

151- 152 


153-157 

157-160 

160-161 

161-166 


167 

167 

168 
168-169 

170 

170- 171 

171- 173 
173-174 

174 

175-178 


Desserts (Section 2) 

Steamed Desserts 

Baked Desserts 

Milk and Cereal Desserts 

Fruit Desserts 

Frozen Desserts 

Gelatine and Jelly Desserts 

Miscellaneous Desserts 

Drinks and Beverages 

Fish. 

Poultry, Game 

Meats. 

Invalid Dishes 


91-93 

94-99 

99-103 

103- 104 

104- 107 
107-110 
110-111 

112-114 

115-117 

118-125 

127-138 

139 


Sauces 

Savoury Sauces 
Sweet Sauces 

Soups 

Clear Soups 
Bouillons 
Consommes 
Aspic Jellies 
Cream Soups 
Purees 
Bisques 
Chowders 
Soup Garnishes 

Vegetable Cookery 


179-183 

184-186 


187-193 

189-190 

190 

190 

191- 192 
192 

192 

192- 193 

193 

194-199 
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Make delicious bread by following No. 1 or 2 for white bread, No. 5 for brown bread 













bread, BUNS, BISCUITS, MUFFINS, Etc. 


Bread • Sweet Rolls and Buns • Quick Breads • Tea Biscuits • Muffins 

Griddle Cakes • Waffles and Popovers 


THE ART OF MAKING BREAD 

To make light, appetizing bread of good color, texture and keeping qualities, 
it is necessary to have good bread flour and good yeast. But even satisfactory mate¬ 
rials will give disappointing results if they are not handled properly, and the applica¬ 
tion of the advice contained in the following discussion is therefore recommended. 

^LOUR should always be stored in a dry place, free from odors, where it will not be 
subject to attack by rodents and insects. No flour will retain its baking quali¬ 
ties indefinitely, but its storage life can be materially extended by keeping it 
in a cool place. Do not, however, use cold flour for baking. Let it stand in a 
warm part of the kitchen for at least two or three hours before use, so that it 
may reach room temperature. 

Use up all your old flour before starting a new supply. 

Be sure to sift flour before measuring it out for use. 

Use Purity Flour because it is milled from selected Canadian spring wheat 
with the special requirements of the home baker always in mind. 

YEAST may be obtained in the form of dry and moist cakes. Moist or compressed 
yeast can be used for making bread and other products by any process and is 
essential in quick methods. It must be kept under refrigeration, and should 
have a light uniform color. Dry yeast has much better keeping qualities than 
the moist form, but even dry yeast deteriorates during storage, especially at 
warm temperatures. It should therefore be used as fresh as possible, and if 
stored, should be kept in a cool or cold place. 

Yeast is a living plant. It is killed by high temperatures, and on that account 
must never be mixed with hot liquid. To be on the safe side, do not mix yeast 
with liquid above about 100 F. (lukewarm). 

If .a sponge or dough fails to rise, or rises only very slowly, although mixed 
and maintained at the proper temperature, it is an almost sure sign that insuf¬ 
ficient yeast has been used, or that the yeast is of poor quality. 

SHORTENING may be lard, butter or prepared shortening. 

LIQUID may be milk, water, potato water or whey. 

SUGAR. A little sugar is desirable in all yeast bread. It aids the fermentation and 
helps to give color to the crust. 
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SALT is used for flavor but care should be taken not to use too much. 

CONSISTENCY OF DOUGH. Because flour loses or gains moisture with changes in 
the atmosphere, it is impossible to specify in any recipe the exact amount of 
flour required to a given quantity of liquid. When making bread with Purity 
Flour, the dough should be as soft as it can be for convenient handling, but 
should not be sticky. Be particularly careful in measuring the quantities of 
liquid and salt. 

FERMENTATION CONTROL. The proper regulation of the fermentation or “work¬ 
ing of the dough is of the greatest importance in bread making. Apart from 
the quantity of yeast used (and that is specified in the recipes) fermentation 
depends on the quality of the yeast, the temperature of the dough and the time 
of rising. An overworked dough, that is, a dough that has been kept too warm 
or allowed to rise too long, develops sour odors and gives loaves which are apt 
to possess, to a greater or lesser degree, the following characteristics: Small 
size, pale colored crust, rounded edges and corners, poor cutting qualities 
(crumbles easily), lack of flavor and poor keeping qualities (dries and stales 
quickly). 

On the other hand, an underworked dough, that is, a dough which has been 
kept too cool or not allowed to rise long enough, gives loaves which are 
usually: Small in size and possess a reddish-brown colored crust, sharp edges 
and corners, coarse texture and dark color. 

As already indicated, if a dough rises very slowly, it is usually a sign that it 
has been mixed too cool or subsequently kept at too low a temperature or 
that the yeast is insufficient in quantity or poor in quality. When that happens, 
the dough should be placed in a warmer place and the time of rising extended. 
The control of temperature is of great importance. Yeast raised doughs should 
be mixed at 80°-90° F. and in getting the temperature within the desired limits, 
an inexpensive dairy thermometer will be found of great value. 

KEEP DOUGHS COVERED. Dough dries out when exposed to the air and develops 
a crust or film which must later be thrown away to prevent the formation of 
heavy dark streaks throughout the bread. The bowl of dough may be covered 
with a wet towel or the surface of the dough may be very lightly greased and 
then covered with a dry towel. 

RISING IN THE PANS. After the pieces of moulded dough have been placed in pans, 
they should be allowed to rise until they are double the original bulk before 
they are placed in the oven. If the dough is placed in the oven too soon, a 
small loaf of poor shape will result. If allowed to rise too much in the pan, 
either a loaf having a very open texture will be obtained, or the dough will 
sink in the oven. In shaping loaves for the pans, do not handle any more than 
is necessary. 

BAKING. Individual pans are best for baking bread. The oven should be hot (400 3 - 
425° F.). One pound loaves will bake in 35-40 minutes, while rolls usually 
require 20-30 minutes at 425° F. Unless the oven bakes very evenly, the 
loaves should be turned after they have been in for about 20 minutes. Imme¬ 
diately loaves are taken from the oven, they should be placed on a rack until 
quite cool. 

The bread-box should be kept clean by scalding and exposing to sunlight at 
frequent intervals. 
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1 In 2 or 3 hours before 
* using, bring required 
flour to room tempera¬ 
ture. Sift flour once be¬ 
fore measuring for use in 
sponge and dough. 


Q When combining 
^ yeast with liquid, the 
liquid should be at luke- 
warm temperature 
(100°F.)-test a few drops 
of the liquid on wrist (it 
should feel neither hot 
nor cold). Use “yeast fresh 
as possible, and do any 
storing in cool dry place; 
the moist or compressed 
type should be refriger¬ 
ated. 


O When the lukewarm 
** liquid, softened yeast 
and part of the flour call¬ 
ed for, are combined to 
make a batter, it should 
be beaten smooth with 
a wooden spoon. 

A To knead dough, fold 
* it toward you—then 
press down and forward 
with the heel of the hand, 
pressing gently but firm¬ 
ly. Give dough a quarter- 
turn, fold again and 
knead. Repeat until 
dough is smooth and 
elastic. 


C The kneaded dough 
** should be placed in 
a greased bowl and the 
surface greased and cov¬ 
ered with a dry towel— 
or left ungreased and 
covered with a wet cloth 
—to rise until doubled in 
bulk. 


To shape loaves (or 
^ rolls) for pans, divide 
raised and kneaded- 
down dough into suitable 
pieces, cutting with a 
floured knife. Shape 
each piece to fit its pan. 


m unless.the oven 
* bakes very evenly, 
the pans should be inter¬ 
changed (front to back) 
and turned around, after 
they have been in oven 
for about 20 minutes. 


O Immediately loaves 
** are taken from the 
oven, turn out on racks 
to cool ... or balance 
them across rim of tins. 


POINTERS FOR THE BREAD-MAKER 
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1 WHITE BREAD (1) 

Sponge and Dough Process 
(Overnight Method) 

SPONGE 

1 dry yeast cake 

V» cup lukewarm water 

4 cups liquid 

1 tablespoon sugar 

1V 3 tablespoons salt 

2 tablespoons shortening 

6 cups sifted Purity Flour 

Soften yeast cake in lukewarm water. 
Scald the 4 cups of liquid, then add 
sugar, salt and shortening and cool to 
lukewarm. Add the yeast and flour and 
beat until a smooth batter is obtained. 
Cover the bowl and allow to stand in a 
fairly warm place (about 70°-80° F.) 
overnight. The next morning make up 
the dough as follows: 

DOUGH 

2 tablespoons sugar 

About 5V2 cups sifted Purity Flour 
Add sugar and sufficient flour to sponge 
to make a soft but not a sticky dough. 
Knead thoroughly until smooth and elas¬ 
tic and then place dough in a clean, 
lightly greased mixing bowl, and allow to 
stand in a warm place (80°-90° F.). The 
bowl may be covered with a wet cloth or 
the surface of the dough may be lightly 
greased and covered with a dry towel. 
When dough has doubled in bulk, knead 
it down and divide into pieces of suitable 
size. Shape these into rolls or loaves, 
place in greased pans and allow to rise 
until double in bulk. Bake in hot oven 
(400°-425° F.) for 35-40 minutes. Turn 
loaves on to a rack and cool to room 
temperature before putting them away 
in a bread box. 

QUICK METHOD 

Use a compressed instead of a dry yeast 
cake. Follow above procedure exactly, 
but keep sponge at 80°-90° F., and when 
it has risen well (about 2 hours), make 
up the dough. 

NOTES: The liquid used may be plain 
water, potato water, milk or part milk 
and part water or whey. When potato 
water is used, reduce salt by the amount 
used in cooking the potatoes. If milk is 
used, be sure to scald it. 

1 cup of Home-made Yeast (Recipe 3) 


may be used in place of 1 dry yeast cake. 
When home-made yeast is used, reduce 
rest of liquid accordingly. 

2 WHITE BREAD (2) 

Straight Dough Process 
(Rapid Method) 

1 compressed yeast cake 

V 4 cup lukewarm water 

4 cups liquid 

3 tablespoons sugar 

1 V3 tablespoons salt 

2 tablespoons shortening 

About 11V 2 cups sifted Purity Flour 

Soften yeast cake in lukewarm water. 
Scald the 4 cups of liquid, then add 
sugar, salt and shortening and cool to 
lukewarm. Add yeast and 6 cups of flour 
and beat to a smooth batter. Add bal¬ 
ance of flour required to make a soft 
dough which can be easily handled and 
turn on to floured board and knead thor¬ 
oughly. Place dough in a lightly greased 
mixing bowl and allow to stand in a 
warm place (SCri^O 0 F.). The bowl may 
be covered with a wet cloth or the sur¬ 
face of the dough may be lightly greased 
and covered with a dry towel. After it 
has risen to double its original bulk, 
knead dough and set it aside to rise 
again. Knead it down once more and 
divide into pieces of suitable size. Shape 
these into rolls or loaves, place in greased 
pans and allow to rise until double in 
bulk. Bake in hot oven (400°-425° F.) 
for 35-40 minutes. Turn loaves on to a 
rack and cool to room temperature be¬ 
fore putting them away in bread box. 

NOTE: The liquid used may be plain 
water, potato water, milk or part milk 
and part water or whey. When potato 
water is used, reduce salt by amount 
used in cooking the potatoes. If milk 
is used, be sure to scald it. 

3 HOME-MADE YEAST 

1 quart potatoes (cut in pieces) 

3 quarts boiling water 

2 dry yeast cakes 

1 cup Purity Flour 

2 tablespoons salt 

V 4 cup sugar 

Pare potatoes and cook in boiling water 
until tender. Drain off and retain stock, 
setting one cupful aside to cool to luke- 
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warm. When sufficiently cool, add yeast 
cakes. In the meantime, mash potatoes 
until free from lumps and mix in flour, 
salt and sugar. Add 1 pint of hot potato 
stock, mix and then add the rest of the 
stock. Allow to cool to lukewarm and 
add softened yeast cakes. Keep mixture 
warm until it is light and foamy and then 
bottle and store in a cool place. Stir 
each time before using. 

4 RYE BREAD 

OVERNIGHT METHOD 

Follow Recipe 1, using white flour in 
sponge as directed. Substitute rye flour 
and brown sugar for wheat flour and 
white sugar when making the dough. Do 
not over-ferment rye doughs. Where 
wheat flour doughs are allowed to rise 
until double in bulk, ferment rye doughs 
only until they are 1 V 2 times their 
original volume. 

RAPID METHOD 

Follow Recipe 2, using half specified 
amount of white flour, and adding suffi¬ 
cient rye flour to make a dough of the 
right consistency. Brown sugar may be 
substituted for white. See note above 
regarding the fermentation of rye 
doughs. 

RYE AND CARAWAY 

Follow either of the above recipes, add¬ 
ing V 2 teaspoon of caraway seeds with 
each cup of rye flour. 

5 BROWN BREAD 

OVERNIGHT METHOD 

Follow Recipe 1, using white flour in the 
sponge as directed and substituting 
Purity Whole Wheat Flour for white 
flour when making up the dough. In 
place of white sugar an equal quantity 
of brown sugar or molasses may be used. 
Do not allow brown doughs to rise quite 
as high as white doughs before placing 
them in oven. 

RAPID METHOD 

Follow Recipe 2, using half specified 
amount of white flour and adding suffi¬ 
cient Purity Whole Wheat Flour to 
make a dough of the right consistency. 
In place of white sugar, an equal amount 
of brown sugar or molasses may be used. 
See note above regarding final rising of 
brown doughs. 


NOTE: If preferred, a still larger pro¬ 
portion of white flour may be displaced 
by whole wheat flour in these recipes. 


6 BREAKFAST ROLLS 

When bread dough (Recipe 1 or 2) is 
ready for dividing, cut it into pieces 
according to size of roll desired. Shape 
into round balls and place close together 
in well greased pan if preferred without 
a crust or two inches apart on a greased 
baking sheet if crusty rolls are wanted. 
Brush tops with butter, cover lightly and 
let rise until double in bulk. Bake in a 
hot oven (425°-450° F.) for about 20 
minutes. 


7 BREAD STICKS 

Take bread dough (Recipe 1 or 2) when 
it is ready to divide. Cut into pieces 
that will roll out to V 2 inch in diameter 
and 4 inches long. Arrange these on a 
greased baking sheet, cover lightly, and 
let rise until double in bulk. Bake in hot 
oven (425°-450° F.) until golden brown. 
When nearly baked, brush the surface 
with white of egg. 


8 CRUSTY ROLLS 

1 cake compressed yeast 

1 cup lukewarm water 

1 tablespoon sugar 

1 teaspoon salt 

2 tablespoons melted shortening 

2 V2-3 cups sifted Purity Flour 

2 egg whites 

Soften yeast in part of water. To the 
remainder, add sugar, salt and shorten¬ 
ing and 1 cup of flour. Beat well. Add 
yeast followed by beaten egg whites and 
mix thoroughly. Add enough flour to 
make a soft dough. Turn out on to lightly 
floured board and knead until smooth 
and elastic. Place in greased bowl, cover 
and allow to rise in a warm place (80°- 
90° F.) until double in bulk. Punch 
down. When dough has again doubled 
in bulk, knead down and divide into 
small portions for rolls. Shape as de¬ 
sired, place 2 inches apart on a greased 
baking sheet which has been sprinkled 
with Purity Wheatlets or white com 
meal. Cover with a dry towel and let 
rise until double in bulk. Bake in hot 
oven (425°-450° F.) for 15-20 minutes. 
Yield: 2 dozen rolls. 
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9 SWEET DOUGH 

(Quick Method — Basic Recipe) 

1 cake compressed yeast 

2 cups milk (scalded and cooled to 
lukewarm) 

V 4 cup white sugar 

V 4 cup shortening 

1 egg 

1 teaspoon salt 

5V2-6 cups sifted Purity Flour 
Soften yeast cake in lukewarm milk. 

sugar and shortening and add 
we I beaten egg, salt and yeast and milk 
nuxture. Add sufficient flour to make a 
ough soft enough to be conveniently 
andled, and knead until smooth. Place 
ough in a lightly greased bowl, cover 
and leave in a warm place (80°-90° F.) 
to rise until it has doubled in bulk. (The 
bowl may be covered with a wet towel 
or the surface of the dough may be very 
lightly greased and covered with a dry 
towel.) When light, punch down and 
proceed as directed in one of the follow¬ 
ing recipes (11 to 19). Yield: 2 12-inch 
tea rings or about 3 Vi dozen rolls. 


10 SWEET DOUGH 

(Overnight Method — Basic Recipe) 
SPONGE 

V 2 cake dry yeast 

2 cups milk (scalded and cooled to 
lukewarm) 

3 cups sifted Purity Flour 

Soften yeast in the lukewarm milk and 
beat in flour until a smooth batter is 
obtained. Set aside in a warm place 
(75°-80°F.) until the following morn¬ 
ing. 

DOUGH 

V 4 cup white sugar 

V 4 cup shortening 

1 egg 

1 teaspoon salt 

2V2-3 cups sifted Purity Flour 
Cream sugar and shortening and add 
well-beaten egg and salt. Beat this mix¬ 
ture into the light sponge and then add 
enough flour to make a soft dough which 
can be conveniently handled. Knead 
on lightly floured board until smooth. 
Place dough in greased bowl, cover and 
leave in a warm place (80°-90° F.) until 


AND BUNS 


it has doubled in bulk. (The dough may 
be covered with a wet towel or the sur¬ 
face of the dough may be lightly greas 
and covered with a dry towe .) 
light, punch down and proceed as direc - 
ed in one of the following recipes (11 


11 CINNAMON ROLLS 

1 recipe Sweet Dough 
(Recipe 9 or 10) 

V 4 cup melted butter 


1 cup brown sugar 
1 V 2 teaspoons cinnamon 
V 2 cup raisins (optional) 

1 tablespoon milk 

When dough is ready to use, roll it out 
on a lightly floured board to V 2 inch 
thick. Spread with melted butter and 
sprinkle with a mixture of brown sugar 
and cinnamon. If desired, raisins may 
be added. Roll up jelly-roll fashion and 
seal edge. Cut into 1-inch slices and 
place cut side down on a well greased 
baking sheet, muffin pan or ring mould. 
Brush tops with milk and sprinkle with 
remainder of sugar and cinnamon mix¬ 
ture. Cover with a dry towel and set in 
a warm place (80°-90° F.) to rise until 
double in bulk. Bake in moderate oven 
(350°-375° F.) for 25 minutes. Yield: 


3 V 2 dozen rolls. 


12 SWEDISH TEA RING 

V2 recipe Sweet Dough 
(Recipe 9 or 10) 

1 tablespoon melted butter 
V4 cup brown sugar 
1 teaspoon cinnamon 
V4 cup chopped nuts 
V4 cup raisins 

When dough is ready to use, roll it out 
on a lightly floured board into an oblong 
sheet about V 4 inch thick. Spread with 
melted butter and sprinkle with brown 
sugar, cinnamon, chopped nuts and rai¬ 
sins. Roll up like a jelly-roll and seal 
the edge firmly. Shape into a ring on a 
greased baking sheet, sealing the ends. 
Cut through the ring with scissors almost 
to the centre, in slices about 1 inch thick. 
Turn each slice slightly on its side. Brush 
with melted butter, cover with a dry 
towel, and let rise until double in bulk. 

(over) 
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Bake in moderate oven (350°-375° F.) 
for 25-30 minutes. Yield: 1 12-inch 
coffee ring. 

13 SWEDISH TEA BRAID 

V 2 recipe Sweet Dough 
(Recipe 9 or 10) 

1 egg yolk 

V 2 tablespoon cold water 
V 4 cup finely-chopped almonds 

When dough is ready to use, divide it 
into three equal parts. Roll each piece 
betwen the hands until it is 1 inch in 
diameter. Braid the three pieces to¬ 
gether. Place on a greased baking sheet, 
brush the top with one egg yolk slightly 
beaten and diluted with V 2 tablespoon 
water. Sprinkle with finely-chopped 
almonds. Cover lightly with a dry towel 
and let rise until double in bulk. Bake 
in moderate oven (350°-375° F.) for 
25-30 minutes. 

NOTE: Va cup honey may be substi¬ 
tuted for sugar in the Sweet Dough 
recipe. 

14 RAISIN PECAN LOAF 

1 recipe Sweet Dough 
(Recipe 9 or 10) 

1 tablespoon melted butter 
% cup brown sugar 
1 teaspoon cinnamon 
Vi cup pecan nuts 
V 2 cup raisins 
Va cup powdered sugar 
1 teaspoon milk 

When dough is ready to use, roll it out 
on a lightly floured board to V 2 inch 
thick. Spread with melted butter and 
sprinkle with a mixture of brown sugar 
and cinnamon. Roll like a jelly-roll, put 
into a greased loaf pan and cover the 
top with pecans and raisins. Cover 
lightly with a dry towel and let rise until 
double in bulk. Bake in moderately hot 
oven (375°-400° F.) until light brown. 
When cool, cover the top with powdered 
sugar moistened with a little milk. 

15 PARKER HOUSE ROLLS 

1 recipe Sweet Dough 

(Recipe 9 or 10) 

2 tablespoons melted butter 

When dough is ready to use, roll it out 
on a lightly floured board to V 2 inch 


thick. Cut out circles with a 3-inch bis¬ 
cuit cutter. Brush surface of each with 
melted butter, crease through the centre 
with a dull-edged knife and fold over. 
Place on a greased baking sheet, cover 
lightly and let rise until double in bulk. 
Bake in hot oven (400 -425 F.) for 20- 
30 minutes, or until light brown. Yield: 
About 3Vi dozen rolls. 

16 SHAMROCK ROLLS 

(Clovcrlcaf) 

1 recipe Sweet Dough 
(Recipe 9 or 10) 

V 2 cup melted butter 

When dough is ready to use, form it into 
small balls about the size of a walnut. 
Dip each into melted butter and place 
three balls in each section of a greased 
muffin pan. Cover lightly and let rise 
until double in bulk. Bake in hot oven 
(400°-425° F.) for 20-25 minutes. Yield: 
About 3 V 2 dozen rolls. 

17 FAN ROLLS 

1 recipe Sweet Dough 
(Recipe 9 or 10) 

Melted butter 

When dough is ready to use, roll it on a 
lightly floured board into a very thin 
rectangular sheet. Brush the surface 
with melted butter. Cut into strips 1 
inch wide and pile 6 or 7 strips together. 
Cut through the pile in sections about 
1 V 2 inches long and place each section 
on end in a greased muffin pan. Cover 
lightly and let rise until double in bulk. 
Bake in hot oven (400°-425° F.) for 20- 
25 minutes or until light brown. Yield: 
About 3 V 2 dozen rolls. 

18 PECAN ROLLS 

(Butterscotch) 

1 recipe Sweet Dough 
(Recipe 9 or 10) 

V 2 cup butter 
1 V 2 cups brown sugar 
1 cup pecan halves 
V 2 cup cold water 

When dough is ready to use, roll it on a 
lightly floured board into a rectangular 
sheet V 2 inch thick and 9 inches wide 
Brush lightly with melted butter and 
sprinkle generously with brown sugar 
Roll jelly-roll fashion and seal edge. Cut 
into 1-inch slices. Place slices cut side 
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down in muffin pans prepared as follows: 
Into each muffin cup put 1 teaspoon but¬ 
ter, 1 teaspoon brown sugar, sprinkle 
with Vi teaspoon cold water and arrange 
3 or 4 pecan halves. Cover rolls lightly 
and let rise until double in bulk. Bake 
in hot oven (400M25'' F.) for 20-25 
minutes or until light brown. Let rolls 
stand in pans one minute before turning 
them out. Yield: About 3V 2 dozen rolls. 

19 BOHEMIAN BRAID 

(Bohemian Hoska) 

V 2 recipe Sweet Dough 
(Recipe 9 or 10) 

2 tablespoons milk 
% cup powdered sugar 
V» teaspoon vanilla 
V 4 cup chopped nuts 

When dough is ready to use, divide it 
into 9 equal portions. Roll each portion 
into a long roll about V 2 inch in diam¬ 
eter. Braid 4 rolls loosely and place on 
a greased baking sheet. Then braid 3 
rolls and place on top of first braid. 
Twist the last two portions together and 
place on top, tucking the ends under. 
Cover lightly and let rise until double in 
bulk. Bake in hot oven (400°-425° F.) 
for 25-35 minutes or until light brown. 
Blend milk with powdered sugar until 
it is soft enough to spread easily, add 
vanilla and spread over the top of the 
loaf. Sprinkle with chopped nuts. 
NOTE: The addition of V 4 cup chopped 
mixed peel and *4 cup raisins to the 
dough will make a richer loaf. 

20 COFFEE ROLLS 

1 cake compressed yeast 

2 tablespoons lukewarm water 
1 cup milk (scalded) 

V 4 cup shortening 
V 4 cup sugar 

1 teaspoon salt 

About 4 cups sifted Purity Flour 

2 eggs 

Soften yeast cake in lukewarm water. 
Scald milk and while hot add the short¬ 
ening, sugar and salt. When cooled to 
lukewarm, add yeast and IV 2 cups of 
flour and beat until very smooth and 
light. Cover and set in a warm place to 
rise (80°-90° F.) When sponge has 
doubled in bulk, add beaten eggs and 


mix well. Add enough flour to make a 
soft dough, and knead on a floured 
board until smooth and elastic. Place 
in lightly greased bowl. Cover and 
leave in a warm place until dough has 
doubled in bulk. Knead gently, divide 
into pieces of suitable size, and shape 
into rolls. Place in greased baking pan, 
cover with a dry towel and leave in a 
warm place until double in bulk. Brush 
top with melted butter. Bake in mod¬ 
erately hot oven (375 -400 F.) for 25- 
30 minutes. 

21 RAISIN BREAD 

(Quick Method) 

1 cake compressed yeast 
1 cup lukewarm water 
1 cup milk (scalded) 

4 tablespoons shortening 
V 2 cup sugar 
1 teaspoon salt 

About 5V2 cups sifted Purity Flour 
1 V 2 cups raisins 
1 egg white 

Soften yeast in V 2 cup lukewarm water. 
Scald milk and while still hot add short¬ 
ening, sugar and salt. Cool to lukewarm, 
add remainder of water and the yeast. 
Add 2 cups flour and beat until very 
smooth. Cover and leave in a warm 
place (80°-90° F.) until double in bulk. 
Add raisins (dredged with flour) and 
sufficient flour to make a soft dough, and 
knead on a lightly floured board until 
smooth and elastic. Place dough in 
greased bowl, cover and leave in a warm 
place until double in bulk. Divide into 
three pieces and shape these into loaves 
to half fill well-greased pans. Cover 
lightly and let rise until double in bulk. 
Glaze with a mixture of egg white and 
water and bake in hot oven (400° F.) 
for 30-45 minutes. Yield: 3 small loaves. 

OVERNIGHT METHOD 

Raisin bread may be made by the over¬ 
night method using the above ingredi¬ 
ents except that V 2 a dry yeast cake is 
substituted for compressed yeast. Pro¬ 
ceed as follows: Soften yeast in V 2 cup 
of lukewarm water and then add the rest 
of the water, the scalded milk cooled to 
lukewarm and 3 cups of flour. Mix to a 
smooth batter and set aside in a warm 
place (75 -80 F.) overnight. Cover) 
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The following morning, cream shorten¬ 
ing and sugar. Add salt and beat this 
mixture into the light sponge. Now add 
raisins (dredged with flour) and suffi¬ 
cient flour to make a soft dough that can 
be conveniently handled. After knead¬ 
ing on a lightly floured board, the dough 
is placed in greased bowl, covered and 
maintained at a temperature of 80°- 
90° F. until it has doubled in bulk. It is 
then divided, moulded, etc., as described 
in the “Quick Method.” 

22 HOT CROSS BUNS (1) 

(Quick Method) 

1 cake compressed yeast 
Va cup lukewarm water 
1 cup milk 
V 2 cup sugar 

About 3V2 cups sifted Purity Flour 
V 4 cup butter 
1 egg 

V 2 teaspoon salt 
V 2 cup currants 
V 2 teaspoon cinnamon 
V 2 teaspoon cloves 
1 egg white 

Soften yeast in lukewarm water. Scald 
milk, add 1 tablespoon of sugar and cool 
to lukewarm. Add yeast and half of the 
flour. Beat until very smooth, cover and 
leave in a warm place (80 -90° F.) to 
rise until very light (about IV 4 hours). 
Cream butter, add remainder of the 
sugar and add to sponge. Add well 
beaten egg, salt, currants, spices and 
sufficient flour to make a soft dough. 
.Mix thoroughly, turn out on to a lightly 
floured board and knead until smooth 
and elastic. Place dough in greased 
bowl, cover and leave in a warm place 
until double in bulk (about 1 hour). 
Divide and shape into round buns and 
arrange on a greased baking sheet 2 
inches apart. Cover lightly and leave to 
rise until double in bulk. Glaze with a 
mixture of egg white and water. Press 
a cross on each bun. Bake in hot oven 
(425° F.) for 15-20 minutes. 

OVERNIGHT METHOD 

To make Hot Cross Buns by the over¬ 
night method, follow above procedure 
but use V 2 a dry yeast cake instead of 


compressed yeast and ferment sponge 
overnight at 75°-80"F. Make up the 
dough, etc., as in the “Quick Method.” 

23 HOT CROSS BUNS (2) 

(Quick Method) 

1 cup milk 
1 tablespoon sugar 
1 cake compressed yeast 
V 4 cup lukewarm water 
About 3V2 cups sifted Purity Flour 
l U cup butter 
V 3 cup sugar 
1 egg 

V 4 cup raisins 
V 4 teaspoon salt 
1 egg white 
Plain Uncooked Icing 
(Recipe 161) 

Scald milk and add 1 tablespoon of 
sugar. Cool to lukewarm and add yeast 
previously softened in lukewarm water. 
Beat in 1 V 2 cups of flour, cover, and 
leave in a warm place (80°-90° F.) until 
very light (about IV 4 hours). Cream 
butter, add V 3 cup of sugar and add to 
sponge. Add egg and raisins and suffi¬ 
cient flour to make a soft dough. Turn 
out on to a lightly floured board and 
knead until smooth and elastic. Place 
dough in greased bowl, cover and leave 
in a warm place until double in bulk 
(about 1 hour). Divide and shape the 
pieces into round buns and arrange these 
on a greased baking sheet about 2 inches 
apart. Cover lightly and leave until 
double in bulk. Glaze with a mixture of 
egg white and water and with a sharp 
knife cut a cross on the top of each bun. 
Bake in hot oven (425° F.) for 15-20 
minutes. Just before removing from 
oven, brush the buns with sugar moist¬ 
ened with water. While hot fill each 
cross with Plain Uncooked Icing (Recipe 

OVERNIGHT METHOD 

Hot Cross Buns may be made by the 
overnight method using above ingredi¬ 
ents except that V 2 a dry yeast cake is 
substituted for compressed yeast. Fer¬ 
ment sponge overnight at 75°-80° F. and 

make up the dough, etc., as described 
above. 
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COFFEE BREAD 

SPONGE 

1 cup lukewarm water 
1 teaspoon white sugar 

1 teaspoon salt 

2 cups sifted Purity Flour 
V 2 dry yeast cake soaked in X U cup 

lukewarm water 

DOUGH 

2 tablespoons white sugar 
V 2 teaspoon salt 
V 2 cup lukewarm water 

1 tablespoon melted butter 

2 eggs 

About 3V2 cups sifted Purity Flour 
1 teaspoon sugar 
V 4 teaspoon cinnamon 

Combine sponge ingredients, beat well 
and let stand in a warm place (75 °- 
80° F.) overnight. Dissolve sugar and 
salt in water and add to fermented 
sponge. Add melted butter, beaten eggs 
and sufficient flour to make a soft dough. 
Knead on a lightly floured board until 
smooth and elastic. Put dough in greased 
bowl, cover and allow to rise in a warm 
place (80°-90° F.) until it has doubled 
in bulk. Divide and form into desired 
shapes and place on a greased baking 
sheet or mould into loaves and place in 
greased loaf pans. Brush with melted 
butter and sprinkle with a mixture of 
sugar and cinnamon. Leave in a warm 
place (80°-90° F.) until double in bulk. 
Bake in hot oven (400 u -425° F.) for 
20-25 minutes. 

NOTE: If 1 cake of compressed yeast, 
instead of V 2 dry yeast cake, is used in 
above method, it will not be necessary 
to ferment overnight. Let sponge stand 
until it is light and foamy (about IV 2 
hours). 



25 BUTTERMILK ROLLS 

2 cups buttermilk 
V 4 cup sugar 
2 V 2 teaspoons salt 
V 4 cup melted shortening 
V 2 teaspoon baking soda 

1 cake compressed yeast 
4 V 2 —5 cups sifted Purity Flour 

Scald buttermilk. Add sugar, salt, short¬ 
ening and baking soda. When cooled to 
lukewarm, crumble in the yeast and .stir 
well. Add enough flour to make a soft 
dough and knead until smooth. Shape 
into rolls and place in greased pans. 
Brush tops with melted butter. Cover 
lightly and leave in a warm place until 
double in bulk. Bake in hot oven (425 
450° F.) for 15-20 minutes. Yield: About 
3 dozen rolls. 

26 REFRIGERATOR ROLLS 

2 cakes compressed yeast 
V4 cup lukewarm water 

1 cup milk 

1 V 2 teaspoons salt 

V4 cup sugar 

V 2 cup shortening 

About 4V2 cups sifted Purity Flour 

3 eggs 

Soften yeast in lukewarm water. Scald 
milk, add salt, sugar and shortening and 
cool to lukewarm. Add 2 cups flour and 
beat well. Add yeast and beaten eggs. 
Mix thoroughly. Add sufficient flour to 
make a soft dough. Turn out on a lightly 
floured board and knead until smooth 
and elastic. Place in greased bowl, cover 
and let rise in a warm place until double 
in bulk. Knead down gently, give sur¬ 
face a light coating of grease, cover 
closely and put into the refrigerator. 
When wanted, remove dough from re¬ 
frigerator and punch down. Let it stand 
at room temperature for an hour, then 
divide and mould in any desired shape. 
Place rolls in greased pans and allow to 
rise in a warm place until double in bulk. 
Bake in hot oven (425°-450° F.) for 15- 
20 minutes. Yield: 2Vi dozen rolls. 
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QUICK 

27 NUT BREAD 

1 cup brown sugar 
1V 2 cups sifted Purity White Flour 
1 teaspoon baking soda 
Vs teaspoon salt 

¥2 cup Purity Whole Wheat Flour 
1 cup raisins 
V 2 cup chopped walnuts 
1 egg 

1 cup sour milk 

2 tablespoons melted fat 

Mix and sift sugar, white flour, baking 
soda and salt, and then add whole wheat 
flour, raisins and nuts. Beat egg, add 
milk and melted fat. Add this mixture 
to the flour mixture and stir thoroughly, 
but do not beat. Turn into a greased loaf 
pan and allow to stand in a warm place 
20 minutes before baking. Bake in mod¬ 
erate oven (350° F.) for 1 hour. 

28 PRUNE NUT BREAD 

V4 cup shortening 
V2 cup brown sugar 
1 egg, beaten 

1 cup Purity Rolled Oats 

2 cups sifted Purity Flour 

2 teaspoons baking powder 
% teaspoon baking soda 
1 % teaspoons salt 

1 cup buttermilk or sour milk 
% cup prunes (dry or pitted 

and cooked) 

V2 cup walnut or pecan halves 
Cream shortening and add sugar gradu¬ 
ally. Add well beaten egg and rolled 
oats. Mix and sift flour, baking powder, 
baking soda and salt and add alternately 
with buttermilk to the first mixture. Cut 
prunes into small pieces (saving a few 
whole ones for the top of the loaf) and 
add with nuts. Turn into a well greased 
loaf pan 9 inches x 5 inches x 3 inches 
and bake in moderate oven (350° F.) 
for 1 V 4 hours. 

29 BRAN BREAD (1) 

2 cups sifted Purity Flour 

3 teaspoons baking powder 
1 teaspoon salt 

V 2 cup brown sugar 
1 teaspoon baking soda 
3 cups Purity Bran 

1 tablespoon molasses 

2 cups buttermilk 


BREADS 

Mix and sift flour, baking powder, salt, 
sugar and baking soda. Add bran. Com¬ 
bine molasses and buttermilk and add 
to first mixture. Turn into a well greased 
loaf pan and bake in moderate oven 
(350' F.) for 45-60 minutes. The addi¬ 
tion of 1 cup of raisins or 1 cup of 
chopped nuts will make a pleasing varia¬ 
tion. 


30 BRAN BREAD (2) 

2 cups sifted Purity Flour 
4 teaspoons baking powder 

1 teaspoon salt 

V» cup brown sugar 

2 cups Purity Bran 
2 eggs 

2 cups milk 

V 4 cup butter or shortening 

Mix and sift flour, baking powder, salt 
and sugar. Add bran. Beat eggs well 
and add milk and add this liquid to the 
first mixture. Add melted fat and mix 
thoroughly. Turn into a well greased 
loaf pan and bake in a moderate oven 
(350° F.) for 45-60 minutes. 


31 RAISIN BRAN BREAD 


1 V 4 cups milk 
V 4 cup molasses 
3 /4 cup Purity Bran 

1 egg 

2 cups sifted Purity Flour 
1V 2 teaspoons salt 

1 teaspoon baking soda 

3 teaspoons baking powder 
V 2 cup sugar 

1 cup walnuts or Brazil nuts 
(chopped) 

1 cup raisins 

V 4 cup melted shortening 


Combine milk and molasses, add bran 
and then well beaten egg. Mix and sift 
flour, salt, baking soda, baking powder 
and sugar. Add nuts and raisins. Add 
the flour mixture to the bran mixture 
stirring just enough to blend ingredients’ 
Add melted shortening, being careful not 
to over-mix. Turn into a well greased 
loaf pan and bake in moderate ov^n 
(350° F.) for l-P/4 hours. 
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32 MOLASSES BREAD 

3 cups sifted Purity Flour 
y< teaspoon salt 
1 teaspoon baking soda 
V 2 cup white or brown sugar 
1 egg 
1 cup milk 
1 cup molasses 
1 cup chopped walnuts 
1 cup raisins 

Mix and sift flour, salt, baking soda and 
sugar. Beat egg and add milk and 
molasses. Add liquid to the first mixture. 
Add nuts and raisins and mix thoroughly. 
Turn into 2 well greased loaf pans and 
bake in moderate oven (350° F.) for 1 
hour. 

33 BOSTON BROWN BREAD 

V 2 cup sifted Purity White Flour 
1V 2 teaspoons baking soda 
1 teaspoon salt 

1 cup Purity Whole Wheat Flour 

1 cup corn meal 
V 2 cup molasses 

2 cups thick sour milk 

Mix and sift white flour, baking soda and 
salt. Add whole wheat flour and corn 
meal. Combine molasses and milk and 
add to first mixture. Mix thoroughly, 
then turn into well greased moulds. The 
cover should be greased too and then 
tied on with string, otherwise it may be 
forced off by the rising bread. The mould 
should never be more than 2 A full. 
Steam for 3 hours. Baking powder or 
cocoa tins make good moulds. 

34 RAISIN BROWN BREAD 

1 cup sifted Purity White Flour 

2 V 2 teaspoons baking soda 
1 teaspoon salt 

3 cups Purity Whole Wheat Flour 
2 V 2 cups sour milk 

1 cup molasses 
1 cup raisins 

Mix and sift white flour, baking soda and 
salt. Add whole wheat flour. Combine 
milk and molasses and add to first mix¬ 
ture. Add raisins. Mix thoroughly, then 
turn into well greased moulds. The cover 
should be well greased too and then tied 
on with string, otherwise it may be 
forced off by the rising bread. The mould 


should never be more than 2 A Ml* 
Steam 1-1 % hours. Baking powder or 
cocoa tins make good moulds. 

35 ORANGE NUT BREAD 

1 large orange 

% cup boiling water 

2 cups sifted Purity Flour 
V 4 teaspoon salt 

2 teaspoons baking powder 

1 teaspoon baking soda 
V 2 cup sugar 

2 tablespoons melted fat 

1 cup chopped dates or raisins 
V 2 cup chopped nuts 
1 teaspoon vanilla 

Wash orange, extract juice, and put rind 
through a food chopper. Pour hot water 
over rind and add orange juice. Mix 
and sift flour, salt, baking powder, bak¬ 
ing soda and sugar. Add the orange mix¬ 
ture, melted fat, dates, nuts and vanilla, 
mixing well after each addition. Pour 
into a well greased loaf pan, let stand 15 
minutes, then bake in moderate oven 
(350 F.) for 1 hour. Cool in pan before 
slicing. 

36 ORANGE AND HONEY BREAD 

Skins of 3 medium oranges 

1 teaspoon salt 

Water 

1 cup honey 

V 4 cup water 

1 egg 

1 cup milk 

3 cups sifted Purity Flour 

4 teaspoons baking powder 
V» teaspoon salt 

V 2 teaspoon baking soda 
V 2 cup walnuts 

Put orange skins through medium 
grinder of food chopper. Boil 30 min¬ 
utes with 1 teaspoon of salt and suffi¬ 
cient water to cover. Drain and add 
honey and Va cup of water to liquid. 
Simmer until fairly thick. Beat egg and 
add the milk. Mix and sift flour, baking 
powder, salt and baking soda. To this 
mixture add the egg and milk, the warm 
orange and honey, and nuts. Mix well, 
then turn into 2 well greased loaf pans. 
Let stand 20 minutes, then bake in mod¬ 
erate oven (350° F.) for IV 4 -IV 2 hours. 
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37 QUICK CHEESE BREAD 

2 cups sifted Purity Flour 
4 teaspoons baking-powder 
1 Vi teaspoons salt 

1 cup grated cheese 

2 eggs, beaten 
1 cup milk 

V< cup melted shortening 
Mix and sift flour, baking powder and 
salt. Stir in grated cheese. Beat eggs 
and add milk and shortening. Add liquid 
mixture to dry ingredients, stirring just 
enough to blend them together. Do not 
over-mix. Turn into a well greased loaf 
pan and bake in moderate oven 
(350° F.) for 45-60 minutes. 

38 SPICED FRUIT BREAD 

3 cups sifted Purity Flour 

4 V 2 teaspoons baking powder 
1V 2 teaspoons salt 
V 2 cup sugar 

1 teaspoon mace 
V 2 teaspoon cloves 
V 2 teaspoon nutmeg 

1V 2 cups raisins or currants 

2 eggs, beaten 

1 cup milk 

V< cup melted shortening 

Mix and sift flour, baking powder, salt, 
sugar, mace, cloves and nutmeg. Stir in 
raisins. To well beaten eggs add milk 
and melted shortening, and then add to 
flour mixture, stirring just enough to 
blend ingredients. Do not over-mix. 
Turn into a well greased loaf pan and 
bake in moderate oven (350 F.) for 1 Va 
hours. 

39 BANANA BREAD 

1 3 /» cups sifted Purity Flour 

2 teaspoons baking powder 
V* teaspoon baking soda 

*/2 teaspoon salt 
V 3 cup shortening 
% cup sugar 
2 eggs 

1 cup mashed bananas 
(3 to 4 bananas) 

Mix and sift flour, baking powder, bak¬ 
ing soda and salt. Cream shortening, add 
sugar gradually and then well beaten 
eggs. To this add the flour mixture alter¬ 
nately with the bananas, a small amount 


at a time, beating until smooth after each 
addition. Turn into well greased loaf pan 
and bake in moderate oven (350 F.) 
1 Va hours, or until done. 

40 CORN BREAD 

(Johany Caka) 

1 cup sifted Purity Flour 

2 tablespoons sugar 

4 teaspoons baking powder 
V 2 teaspoon salt 
1 cup corn meal 
1 egg 
1 cup milk 

1 tablespoon melted butter 

Mix and sift flour, sugar, baking pow¬ 
der and salt. Add corn meal. Beat egg 
and add milk and add to the flour mix¬ 
ture. Mix thoroughly and add melted 
butter. Bake in a greased cake pan 
8 inches square in moderate oven 
(350° F.) for 30 minutes. 

Apple Corn Bread. Cover corn bread 
batter with a layer of apple slices, 
sprinkle with a mixture of 2 tablespoons 
of sugar and 1 teaspoon of cinnamon 
before baking. 

Bacon Corn Bread. Add Va pound 
chopped bacon (side or back) to the 
recipe. 

41 HOT WATER GINGERBREAD 

1 V 2 cups sifted Purity Flour 
1 teaspoon baking soda 
l U teaspoon salt 
1 teaspoon ginger 
V 2 teaspoon cinnamon 
1 egg 

V 2 cup brown sugar 
l /2 cup molasses 
V 2 cup hot water 
Vj cup raisins (optional) 

6-8 tablespoons melted 
shortening 

Mix and sift flour, baking soda, salt, 
ginger and cinnamon. To well beaten 
egg add sugar, molasses and hot water. 
Add the first mixture to the liquid and 
when well blended add raisins and 
melted shortening. Turn into a well 
greased cake pan (8 inches x 8 inches) 
and bake in moderate oven ("350° F ^ 
for 40-45 minutes. ' 
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GINGERBREAD 

2 V 2 cups sifted Purity Flour 
1 teaspoon baking soda 
V 4 cup sugar 
Vs teaspoon salt 
1 tablespoon ginger 
legg 

1 cup molasses 
1 cup buttermilk or sour milk 
3 tablespoons melted shortening 


Mix and sift flour, baking soda, sugar, 
salt and ginger. To well beaten egg add 
molasses and milk. Add liquid ingredi¬ 
ents to dry mixture and when well 
blended, add melted shortening. Turn 
into a well greased cake pan (7 inches x 
11 inches) and bake in moderate oven 
(350° F.) for 45-60 minutes. 


TEA BISCUITS 

Tea Biscuit doughs should be soft but not sticky. A little kneading of the dough 
improves the quality of the biscuits but excessive kneading tends to make them toug . 


43 TEA BISCUITS 

2 cups sifted Purity Flour 
4 teaspoons baking powder 
V2 teaspoon salt 
2—4 tablespoons shortening 
% cup milk 

Sift together flour, baking powder and 
salt. Cut in shortening with a knife or 
pastry blender until mixture resembles 
fine cornmeal. Add milk to make a soft 
dough (do not over-mix). Turn dough 
on to lightly floured board and knead 
slightly. Roll V2-V4 inch thick and cut 
with a floured cutter. Place biscuits on 
an ungreased baking sheet, 1-1 Vi inches 
apart if crusty biscuits are desired, other¬ 
wise no space need be allowed. Bake in 
hot oven (425°-450 0 F.) for 10-15 min¬ 
utes. 

44 PARKER HOUSE TEA BISCUITS 

Roll Tea Biscuit dough (Recipe 43) V 4 - 
1/2 inch thick and cut with a round cutter 
3 inches in diameter. Brush top of each 
biscuit with melted butter and fold over 
to resemble Parker House Rolls. Bake 
in hot oven (425°-450° F.) for 10-15 
minutes. 

45 SALAD STICKS 

Roll Tea Biscuit dough (Recipe 43) V 4 
inch thick and cut in strips l A inch wide 
and 4 inches long. Brush tops with 
melted butter and bake in hot oven 
(425°-450° F.) for 10-15 minutes. 

46 CLOVER LEAF TEA BISCUITS 

Roll Tea Biscuit dough (Recipe 43) V 2 
inch thick and cut with a small round 
cutter. Arrange 3 small biscuits in each 
cup of a greased muffin tin. Bake in hot 
oven (425' -450° F.) for 10-15 minutes. 


47 FILLED TEA BISCUITS 

Roll Tea Biscuit dough (Recipe 43) %- 
1/2 inch thick. Cut with a round cutter 
and brush half of them with melted but¬ 
ter. Spread buttered rounds with any 
desired sweet or savory filling such as: 

Cooked fruit pulp 
Finely-chopped cooked meat 
Grated cheese 
Ham paste 
lam 

Jelly 

Marmalade 
Sausage meat 
Shaved maple sugar 

Press plain rounds lightly on top and 
brush with milk. Bake in hot oven (425°- 
450 F.) for 10-15 minutes. For hors 
d’ouevres or tea service make small and 
serve very hot. 

48 P1NWHEEL TEA BISCUITS 

Roll Tea Biscuit dough (Recipe 43) into 
an oblong V 4 inch thick. Brush with 
melted butter and spread with any de¬ 
sired sweet mixture such as: 

V 4 cup sugar and 1 teaspoon 
cinnamon or 

V 4 cup sugar and 2 tablespoons 
grated orange rind or 
V 4 cup butter creamed with V 3 cup 
brown sugar and V 4 cup chopped 
nuts or 

Marmalade, jelly or jam 

Roll up like a jelly-roll and cut in 3 / 4 - 
inch slices. Place cut side down on a 
greased baking sheet or in greased muf¬ 
fin tins and bake in hot oven (425°- 
450 F.) for 10-15 minutes. 
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49 ORANGE OR LEMON 

TEA BISCUITS 

Roll Tea Biscuit dough (Recipe 43) V 2 - 
y 4 inch thick and cut with a floured 
cutter any desired shape. Dip small 
cubes of sugar in orange juice or lemon 
juice and press one into centre of each 
biscuit just before baking. If desired, 2 
tablespoons of grated rind may be added 
to biscuit dough with the dry ingredients. 
Bake in hot oven (425°-450°F. for 10- 
15 minutes. 

50 CHEESE TEA BISCUITS 

When mixing Tea Biscuit dough (Recipe 
43) add V 3 cup of grated cheese With 
dry ingredients. Knead, roll, cut and 
bake as for Tea Biscuits. 

51 EMERGENCY TEA BISCUITS 

When mixing Tea Biscuit dough (Recipe 
43) add enough extra milk to make a 
“drop” batter (about V 3 cup milk) and 
drop by spoonfuls on to a greased baking 
sheet. Bake in hot oven (425°-450° F.) 
for 10-15 minutes. 

52 FRUIT TEA BISCUITS 

When mixing Emergency Tea Biscuits 
(Recipe 51) add 1 cup chopped fruit, 
such as apricots, currants, figs, prunes or 
raisins. Drop by spoonfuls on to a 
greased baking sheet. Bake in hot oven 
(425°-450° F.) for 10-15 minutes. 

53 SOUR MILK TEA BISCUITS 

2 cups sifted Purity Flour 
4 teaspoons baking powder 
¥3 teaspoon baking soda 
¥2 teaspoon salt 
2-4 tablespoons shortening 
% cup sour milk 

Sift together flour, baking powder, bak¬ 
ing soda and salt. Cut in shortening with 
a knife or pastry blender until mixture 
resembles fine cornmeal. Add milk to 
make a soft dough (do not over-mix). 
Turn the dough on to lightly floured 
board and knead slightly. Roll V 2 -V 4 
inch thick and cut with a floured cutter. 
Place biscuits on an ungreased baking 
sheet 1-1 Vi inches apart if crusty bis¬ 
cuits are desired, otherwise no space 
need be allowed. Bake in hot oven 
(425°-450° F.) for 10-15 minutes. 


54 CREAM TEA BISCUITS 

2 cups sifted Purity Flour 
4 teaspoons baking powder 
V 3 teaspoon salt 
% cup heavy sweet cream or 
1 cup cream, whipped 
Sift together flour, baking powder and 
salt. Cut in cream to make a soft dough. 
Turn the dough on to lightly floured 
board and knead slightly. Roll V2- 3 /4 
inch thick and cut with a floured cutter. 
Place biscuits on an ungreased baking 
sheet 1-1 Vi inches apart if crusty bis¬ 
cuits are desired, otherwise no space 
need be allowed. Bake in hot oven 
(425°-450° F.) for 10-15 minutes. 

55 WHOLE WHEAT TEA BISCUITS 

1 cup sifted Purity White Flour 
4 teaspoons baking powder 

V 2 teaspoon salt 

2 tablespoons brown sugar 

*1 cup Purity Whole Wheat Flour 
2-4 tablespoons shortening 
% cup milk 

Mix and sift white flour, baking powder, 
salt and sugar. Add whole wheat flour. 
Cut in shortening with a knife or pastry 
blender until mixture resembles fine 
cornmeal. Add milk to make a soft 
dough (do not over-mix). Turn dough on 
to lightly floured board and knead 
slightly. Roll V 2 -V 4 inch thick and cut in 
desired shapes. Place biscuits on an un¬ 
greased baking sheet 1-1 V 2 inches apart 
if crusty biscuits are desired, otherwise 
no space need be allowed. Bake in hot 
oven (425°-450° F.) for 10-15 minutes. 

56 POTATO TEA BISCUITS 

1 ¥2 cups sifted Purity Flour 
4 teaspoons baking powder 
¥2 teaspoon salt 
1 cup cooked rice or 
mashed potatoes (cold) 

2-4 tablespoons shortening 
2 h cup milk 

Sift together flour, baking powder and 
salt. Add rice or mashed potato and cut 
in shortening with a knife or pastry 
blender until thoroughly mixed. Add 
milk to make a soft dough (do not over- 
mix). Turn dough on to lightly floured 
board and knead slightly. Roll V 2 -V 4 
inch thick and cut with a floured cutter. 
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Place biscuits on a greased baking sheet 
I-IV 2 inches apart if crusty biscuits are 
desired, otherwise no space need be 
allowed. Bake in hot oven (425°- 
450 F.) for 10-15 minutes. 

57 PEANUT BUTTER TEA BISCUITS 

2 cups sifted Purity Flour 
4 teaspoons baking powder 
V 2 teaspoon salt 

2 tablespoons shortening 

3 tablespoons peanut butter 
% cup milk 

Sift together flour, baking powder and 
salt. Combine shortening and peanut 
butter and cut them into flour mixture 
with a knife or pastry blender until thor¬ 
oughly mixed. Add milk to make a soft 
dough (do not over-mix). Turn dough 
on to lightly floured board and knead 
slightly. Roll Vz-^A inch thick and cut 
with a floured cutter. Place biscuits on 
an ungreased baking sheet 1-1V 2 inches 
apart if crusty biscuits are desired, other¬ 
wise no space need be allowed. Bake in 
hot oven (425°-450° F.) for 10-15 min¬ 
utes. 

58 ORANGE BISCUITS 

2 cups sifted Purity Flour 

4 teaspoons baking powder 
1 tablespoon sugar 

V 2 teaspoon salt 

l U cup shortening 

Grated rind and juice of 1 orange 

V 2 cup milk (approximately) 


Mix and sift flour, baking powder, sugar 
and salt. Cut in shortening with a knife 
or pastry blender. Add rind, orange juice 
and sufficient milk to make a soft dough 
(do not over-mix). Turn the dough out 
on to lightly floured board and knead 
slightly. Roll V 2 - 3 /4 inch thick and cut 
with a floured cutter. Place biscuits on 
a greased baking sheet and bake in hot 
oven (425°-450° F.) for 10-15 minutes. 

59 SCONES 

2 cups sifted Purity Flour 
4 teaspoons baking powder 
1/2 teaspoon salt 
4 tablespoons shortening 
1 egg 

V 3 cup milk 

Mix and sift flour, baking powder and 
salt. Cut in shortening with a knife or 
pastry blender. To well beaten egg add 
milk and then add to the first mixture to 
make a soft dough. Turn dough out on 
to lightly floured board and knead 
slightly. Roll Vz-^A inch thick in large 
rounds. Cut into segments, brush each 
with milk, sprinkle with sugar and place 
on a greased baking sheet. Bake in hot 
oven (425 o -450° F.) for 10-15 minutes. 

Nut and Date Scones. Add V 3 cup 
chopped nuts and 1 cup chopped dates 
to Scones before adding the liquid 
ingredients. 


MUFFINS, GRIDDLE CAKES, WAFFLES AND POPOVERS 


The secret of successful muffin making is in the mixing. The batter should not be 
beaten, but should be quickly stirred until the dry ingredients are moistened. The 
lumpy mixture should then be transferred to the pans without delay and baked 
immediately. Tunnels in the muffins and a tough texture are signs of over-mixing. 


60 PLAIN MUFFINS 

2 cups sifted Purity Flour 
4 teaspoons baking powder 
V 2 teaspoon salt 
2 tablespoons white sugar 
1 egg 

1 cup milk 

2 tablespoons melted butter 

Mix and sift flour, baking powder and 
salt. Add sugar. Mix beaten egg, milk 
and cooled melted butter. Make a well 
in centre of dry ingredients. Pour in the 


wet mixture and mix very quickly (mix¬ 
ture should be lumpy, not smooth). Fill 
greased muffin tins two-thirds full. Bake 
at once in hot oven (400° F.) for 20-25 
minutes. One-quarter cup of currants 
may be added to the dry ingredients. 

61 GRAHAM MUFFINS 

Use recipe for Plain Muffins (60) omit¬ 
ting 1 cup flour. To sifted dry ingredi¬ 
ents add 1 cup of Purity Graham Flour 
and continue as for Plain Muffins. 
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62 WHOLE WHEAT MUFFIHS (1) 

Use recipe for Plain Muffins (60) omit¬ 
ting 1 cup of flour. To sifted dry ingredi¬ 
ents add 1 cup of Purity Whole Wheat 
Flour and continue as for Plain Muffins. 

63 CORNMEAL MUFFINS 

Use recipe for Plain Muffins (60) omit¬ 
ting 1 cup of flour. To sifted dry ingredi¬ 
ents add 1 cup of cornmeal and continue 
as for Plain Muffins. 

64 WHOLE WHEAT MUFFINS (2) 

1 cup sifted Purity White Flour 
1 teaspoon baking soda 
1 teaspoon cream of tartar 
Vi teaspoon salt 

1V 4 cups Purity Whole Wheat Flour 

1 cup sour milk 
V 4 cup molasses 

2 tablespoons melted shortening 

Mix and sift white flour, baking soda, 
cream of tartar and salt. Add whole 
wheat flour. Combine milk, molasses 
and cooled, melted shortening. Make a 
well in centre of dry ingredients. Pour 
in the wet mixture and mix very quickly 
(mixture should be lumpy, not smooth). 
Fill greased muffin tins two-thirds full. 
Bake at once in hot oven (400° F.) for 
20-25 minutes. 

65 BRAN MUFFINS 

(Sour Milk) 

1 cup sifted Purity Flour 
V 2 teaspoon baking soda 

2 teaspoons baking powder 
V 3 cup brown sugar 

V 2 teaspoon salt 
1V 2 cups Purity Bran 
V 2 cup dates (pitted) 

1 egg 

1 cup sour milk 

2 tablespoons melted shortening 
Mix and sift flour, baking soda, baking 
powder, sugar and salt. Add bran and 
dates. Combine well beaten egg, milk 
and cooled, melted shortening. Make a 
well in centre of dry ingredients. Pour 
in the wet mixture and mix very quickly 
(mixture should be lumpy, not smooth). 
Fill greased muffin tins two-thirds full. 
Bake at once in hot oven (400° F.) for 
20-25 minutes. 


66 BRAN MUFFINS (1) 

1 cup sifted Purity Flour 
1 teaspoon baking soda 

1 teaspoon salt 

2 cups Purity Bran 
1 egg 

1 cup milk 
V 2 cup molasses 

3 tablespoons melted shortening 
Mix and sift flour, baking soda and salt. 
Add bran. Combine well beaten egg, 
milk, molasses and cooled, melted short¬ 
ening. Make a well in centre of dry in¬ 
gredients. Pour in the wet mixture and 
mix very quickly (mixture should be 
lumpy, not smooth). Fill greased muffin 
tins two-thirds full. Bake at once in hot 
oven (400° F.) for 20-25 minutes. 

67 CRACKED WHEAT MUFFINS 

1 Vj cups sifted Purity Flour 

4 teaspoons baking powder 
V 3 cup brown sugar 

Y 2 teaspoon salt 

2 cups Purity Cracked Wheat 
1 egg 

1 cup milk 

6 tablespoons melted shortening 
Mix and sift flour, baking powder, sugar 
and salt. Add cracked wheat. Combine 
beaten egg, milk and cooled, melted 
shortening. Make a well in centre of 
dry ingredients. Pour in the wet mix¬ 
ture and mix very quickly (mixture 
should be lumpy, not smooth). Fill 
greased muffin tins two-thirds full and 
bake at once in hot oven (400° F.) for 
20-25 minutes. 

68 HONEY MUFFINS 

2 cups sifted Purity Flour 

4 teaspoons baking powder 
V 2 teaspoon salt 
1 egg 
1 cup milk 

4 tablespoons honey 

3 tablespoons melted butter 

Mix and sift flour, baking powder and 
salt. Combine beaten egg, milk, honey 
and cooled, melted butter. Make a well 
in centre of dry ingredients. Pour in the 
wet mixture and mix very quickly (mix¬ 
ture should be lumpy, not smooth) Fill 
greased muffin tins two-thirds full. Bake 
at once in hot oven (400° F.) for 20-25 
minutes. 
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69 CARROT MUFFINS 

2 cups sifted Purity Flour 

4 teaspoons baking powder 
V 2 teaspoon salt 
1-2 tablespoons sugar 
1 cup grated raw carrot 
1 egg 
1 cup milk 

3 tablespoons melted shortening 
Mix and sift flour, baking powder and 
salt. Add sugar and grated raw carrot. 
Combine beaten egg, milk and cooled, 
melted shortening. Make a well in 
centre of dry ingredients. Pour in the 
wet mixture and mix very quickly (mix¬ 
ture should be lumpy, not smooth). Fill 
greased muffin tins two-thirds full. Bake 
at once in hot oven (400° F.) for 20-25 
minutes. 

70 WHOLE WHEAT FLOUR GEMS 

V 2 cup sifted Purity White Flour 
V 2 teaspoon baking soda 
1 cup brown sugar 
V 2 teaspoon salt 

V 2 cup Purity Whole Wheat Flour 

1 egg 

V 2 cup sour milk 

4 tablespoons melted butter or 
shortening 

Mix and sift white flour, baking soda, 
sugar and salt. Add whole wheat flour. 
Combine beaten egg, milk and cooled, 
melted butter. Make a well in centre of 
dry ingredients. Pour in the wet mixture 
and mix very quickly (mixture should be 
lumpy, not smooth). Fill greased muffin 
tins two-thirds full. Bake at once in hot 
oven (400° F.) for 20-25 minutes. 

71 GRIDDLE CAKES 

1V 2 cups sifted Purity Flour 
3 teaspoons baking powder 
l /z teaspoon salt 

2 tablespoons sugar (optional) 

1 egg 

1 cup milk 

2 tablespoons melted shortening 
Mix and sift flour, baking powder and 
salt; add sugar. Combine well beaten 
egg and milk, and add to first mixture. 
Beat thoroughly and add melted short¬ 
ening. Drop by spoonfuls on greased hot 
griddle. When puffed full of bubbles, 
and cooked on edges, turn and brown 


other side. Serve at once with honey or 
syrup. Purity Whole Wheat Flour may 
be substituted for half the white flour. 

72 SOUR MILK GRIDDLE CAKES 

1V 2 cups sifted Purity Flour 
¥2 teaspoon baking soda 
Vz teaspoon salt 
2 tablespoons sugar (optional) 

1 egg 

1 cup sour milk 

2 tablespoons melted shortening 
Mix and sift flour, baking soda and salt; 
add sugar. Combine well beaten egg and 
milk, and add to first mixture. Beat 
thoroughly and add melted shortening. 
Drop by spoonfuls on greased hot 
griddle. When puffed full of bubbles, 
and cooked on edges, turn and brown 
other side. Serve at once with honey or 
syrup. 

73 BREAD CRUMB GRIDDLE CAKES 

1V 2 cups stale bread crumbs 

1 cup boiling water 

2 cups sifted Purity Flour 
% teaspoon baking soda 
V 2 teaspoon salt 

V 4 cup sugar 
1 egg 

1V 2 cups sour milk 

1 tablespoon melted butter 

Soak bread crumbs in boiling water for 
10 minutes. Mix and sift flour, baking 
soda and salt. Add sugar. Combine well 
beaten egg and milk, and add to flour 
mixture. Beat thoroughly and add 
bread crumbs and melted butter. Drop 
by spoonfuls on greased hot griddle. 
When puffed full of bubbles, and cooked 
on edges, turn and brown other side. 
Serve at once with honey or syrup. 

74 WAFFLES (1) 

1V 2 cups sifted Purity Flour 

3 teaspoons baking powder 
V 2 teaspoon salt 

2 eggs 

1 cup milk 

4 tablespoons melted butter 

Mix and sift flour, baking powder and 
salt. Combine beaten eggs and milk, 
and add to first mixture. Beat thor¬ 
oughly and add cooled, melted butter. 

(over) 
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Heat waffle iron and pour 1 tablespoon 
of batter into each compartment and 
brown on both sides. Serve hot with 
honey or syrup. 

75 WAFFLES (2) 

(Sour Milk) 

1 X U cups sifted Purity Flour 
V 2 teaspoon baking soda 
¥2 teaspoon salt 
2 eggs 

1 cup sour milk 
4 tablespoons melted butter 

Mix and sift flour, baking soda and salt. 
To this add the yolks of eggs well beaten 
and mixed with sour milk. Add melted 
butter and fold in the stiffly beaten egg 
whites. Cook immediately. Pour one 
tablespoon of batter into each compart¬ 
ment of heated waffle iron and brown on 
both sides. Serve hot with honey or 
syrup. 

76 POPOVERS 

1 cup sifted Purity Flour 
V 4 teaspoon salt 

1 cup milk 

2 eggs 

1 tablespoon melted butter 

Mix and sift flour and salt. Add milk 
gradually, then unbeaten eggs and melt¬ 
ed butter. Beat vigorously with a Dover 
egg beater. Turn into greased custard 


cups or muffin tins. Bake in a hot oven 
(450 F.) for 30 minutes, then finish at 
350 for 10 minutes. Serve hot with 
syrup or pudding sauce, or fill with 
creamed meat or vegetables, prune whip 
or strawberries and whipped cream. 

76A ROLLED DOUGHNUTS 

1 egg 

V 2 cup sugar 

2 teaspoons melted butter 

2 cups Purity Flour 

3 teaspoons baking powder 

V 2 teaspoon nutmeg 

V 2 teaspoon cinnamon 

V 2 teaspoon salt 

V3 cup milk, approximately 
Beat the egg, add sugar gradually, then 
the melted butter. Sift together flour, 
baking powder, nutmeg, cinnamon and 
salt. Add the sifted dry ingredients to the 
first mixture alternately with the milk, 
using just sufficient milk to make a soft 
dough. Roll to V 2 inch thickness and 
shape with a doughnut cutter. Fry in 
deep fat at a temperature of 380" F. until 
golden brown. (See Deep Fat Frying, 
page 180.) Remove and drain on crum¬ 
pled unglazed paper (wrapping paper or 
paper towelling). 

To Sugar —Cool doughnuts and roll in 
powdered sugar or, put sugar in a paper 
bag, add doughnuts two or three at a 
time, and shake until well coated. 



BEST FOR ALL YOUR BAKING 
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CAKES • CAKE FILLINGS • CAKE ICINGS 


GENERAL RULES FOR CAKE MAKING 

Have all necessary utensils and measured ingredients ready at room tempera 
ture before beginning to mix the cake. 

2. Be sure that the oven is at the proper temperature when the cake is ready to be 
baked. Cake batters deteriorate if they have to stand. 

3. A round-bottomed bowl is the best type to use for mixing cake batters. 

4. A wooden spoon is more suitable for beating than a metal spoon. 

5. Shortening for cakes must be of good quality. Butter or one of the many 
excellent cooking fats may be used. 

6 . Use fine granulated sugar. If coarse granulated or brown sugar is used, it should 
be pressed through a sieve and only the finer particles used. 

7. When it is necessary to separate yolks and whites of eggs, break the eggs care¬ 
fully and see that no particles of yolk are dropped into the whites. A drop or 
two of yolk in the whites will prevent them from beating. Cool fresh eggs are 
the easiest to separate. Beat the yolks until thick and lemon colored. Beat 
the whites until stiff but not dry, and be sure to use a clean egg beater. 

8 . Fruits should be thoroughly cleaned and dried. Cakes are sometimes made heavy 
by the use of moist fruit. 

9. Always sift the flour before measuring. 

10. There are two types of cake: Butter cakes (containing fat), and Sponge cakes 
(containing no fat). For butter cakes the cake pan is greased. Pans for sponge 
cakes should never be greased nor should they be used for any other type of 

cake. 

11. Place the cake as near the centre of the oven as possible and do not open the 
oven door until after the cake is “set” (about 15 minutes). 

12. When it is baked, a cake shrinks slightly from the sides of the pan. Press the 
surface of the cake lightly with the finger tips. If the cake feels firm and does 
not retain the imprint of the fingers it is baked. A wire cake tester or a tooth¬ 
pick, inserted in the centre of the cake, will come out clean if the cake is done. 

13. To substitute cocoa for chocolate, when making chocolate cake, use the follow¬ 
ing proportions: 1 square of chocolate = 3 tablespoons cocoa and 1 teaspoon fat. 

14. Always melt chocolate over hot water rather than over direct heat, since choco¬ 
late burns very easily. 

15. Follow the recipes carefully. 
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77 PLAIN SPONGE CAKE 

5 eggs 

1 cup granulated sugar 

% teaspoon cream of tartar 

2 tablespoons hot water 

1 tablespoon lemon juice 
Vs cup sifted Purity Flour 
l U teaspoon salt 

Beat eggs with rotary beater until light 
and foamy. Combine sugar and cream 
of tartar and gradually add to eggs by 
sifting about 3 tablespoonfuls at a time 
over the surface. Continue beating with 
rotary beater until mixture is stiff. Add 
hot water, then lemon juice, beating 
with rotary beater after each addition 
until mixture is smooth and light. Mix 
flour and salt and gradually fold into 
egg mixture with a spatula by sifting 
about 3 tablespoonfuls at a time over 
the surface. Spread carefully into a tube 
pan which has never been greased. A 
dry wax paper may be placed in the bot¬ 
tom of the pan, if desired, to facilitate 
removal of cake. Bake in moderate oven 
(330°-350° F.) for 40-50 minutes. Invert 
cake and pan on a wire cooler and let 
stand until cold (about 1 hour). Loosen 
with spatula or knife and remove paper 
from the bottom if necessary. Serve with 
whipped cream or any desired icing. 

78 FEATHER SPONGE CAKE 

3 eggs 

1 cup granulated sugar 

6 tablespoons warm water 
l /z teaspoon vanilla extract 
1 cup sifted Purity Flour 

V 4 teaspoon salt 
1V 2 teaspoons baking powder 

Beat eggs with rotary beater until light 
and foamy. Gradually add sugar to eggs 
by sifting about 3 tablespoonfuls at a 
time over the surface. Continue beating 
with rotary beater until mixture is stiff. 
Add warm water, then vanilla, beating 
with rotary beater after each addition 
until smooth and light. Mix flour, salt 
and baking powder and gradually fold 
into egg mixture with a spatula by sift¬ 
ing about 3 tablespoonfuls at a time over 
the surface. Spread carefully into a tube 
pan which has never been greased. A 
dry wax paper may be placed in the bot¬ 
tom of the pan, if desired, to facilitate 


removal of cake. Bake in moderate oven 
(330°-350° F.) for 40-50 minutes. Invert 
cake and pan on a wire cooler and let 
stand until cold (about 1 hour). Loosen 
with spatula or knife and remove paper 
from the bottom if necessary. Serve with 
whipped cream or spread with any de¬ 
sired icing. 

79 ROYAL SPONGE CAKE 

2 eggs 

Vs cup granulated sugar 
V 2 teaspoon vanilla extract 
V 2 cup sweet milk 
1 tablespoon butter 
1 cup sifted Purity Flour 
V 3 teaspoon salt 
1V 2 teaspoons baking powder 
Beat eggs with rotary beater until light 
and foamy. Gradually add sugar to eggs 
by sifting about 3 tablespoonfuls at a 
time over the surface. Continue beating 
with rotary beater until mixture is stiff, 
then beat in vanilla. Scald milk and 
butter together and add to egg-sugar 
mixture, beating with rotary beater until 
smooth and light. Mix flour, salt and 
baking powder and gradually fold into 
egg mixture with a spatula by sifting 
about 3 tablespoonfuls at a time over 
the surface. Spread carefully into a tube 
pan which has never been greased. A 
dry wax paper may be placed in the bot¬ 
tom of the pan, if desired, to facilitate 
removal of cake. Bake in moderate oven 
(330°-350° F.) for 50 minutes to 1 hour. 
Invert cake and pan on a wire cooler and 
let stand until cold (about 1 hour). 
Loosen with spatula or knife and remove 
paper from bottom if necessary. Serve 
with whipped cream or any desired 
icing. 

80 JELLY ROLL 

Royal Sponge Cake batter 
(Recipe 79) 

1 cup jelly or jam 
Icing sugar 

Place a dry wax paper in bottom of an 8 
or 9-inch square cake pan. Spread Royal 
Sponge Cake batter carefully in pan and 
bake in moderate oven (330°-350° F.) 
for 40-45 minutes, but do not overbake. 
Turn out at once on to a board or paper 
lightly sprinkled with icing sugar. R e - 
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move bottom paper quickly and cut thin 
strips from sides and ends of cake to 
remove “crusts”. Spread jam or jelly 
over cake and roll. Wrap in a damp cloth 
or wax paper until serving time, sprinkle 
with icing sugar, slice and serve. Work 
quickly when rolling jelly roll or cake 
will crack. 

81 SHALL MOCHA CAKES 

Plain Sponge Cake batter 
(Recipe 77) or 
Feather Sponge Cake batter 
(Recipe 78) or 
Royal Sponge Cake batter 
(Recipe 79) 

Uncooked icing, any flavour 
(Recipes 161-164) or 
Butter icing, any flavour 
(Recipes 166-169) 

Finely-chopped nutmeats 

(walnuts, almonds or peanuts) 

Place a dry wax paper in bottom of an 8 
or 9-inch square cake pan. Spread sponge 
cake batter carefully in pan and bake in 
moderate oven (330°-350° F.) for 40-45 
minutes, but do not overbake. Cool and 
cut into squares, cubes or any desired 
shapes. Spread tops and sides with icing 
and roll in chopped nutmeats. Garnish 
top with a candied cherry, a walnut half, 
etc. 

82 ORANGE SPONGE CAKE 

3 egg whites 
V 4 teaspoon salt 
V 4 teaspoon cream of tartar 
3 eggs yolks 

1 cup fine granulated sugar 
1 teaspoon grated orange rind 
V3 cup orange juice and pulp 
1 V4 cups sifted Purity Flour 
1V 4 teaspoons baking powder 

Beat egg whites with rotary beater until 
foam begins to form. Sift salt and cream 
of tartar over surface and continue beat¬ 
ing until whites are stiff but not dry. Add 
yolks one at a time, beating well after 
each addition. Gradually beat in sugar 
by sifting about 2 tablespoonfuls at a 
time over the surface. Beat until stiff, 
then fold in orange rind, juice and pulp. 
Mix flour and baking powder and sift 4 
or 5 times. Fold dry ingredients gradu¬ 
ally into batter with a spatula by sifting 


about 2 to 3 tablespoonfuls at a time 
over the surface. Spread carefully into 
a tube pan which has never been greased. 
A dry wax paper may be placed in the 
bottom of the pan, if desired, to facilitate 
removal of cake. Bake in moderate oven 
(330°-350° F.) for 40-50 minutes. Invert 
cake and pan on wire cooler and let 
stand until cold (about 1 hour). Loosen 
with spatula or knife and remove paper 
from the bottom if necessary. Slice cake 
in half, crosswise, making 2 layers. Put 
these layers together with Orange Cream 
Filling (Recipe 149) or Orange Filling 
(Recipe 152). Spread top and sides with 
Orange Butter Icing (Recipe 169) or 
any desired icing. 

83 ANGEL FOOD 

1 cup fresh egg whites 
V 4 teaspoon salt 
1 teaspoon cream of tartar 
1 teaspoon vanilla extract or 

lemon extract or almond extract 
1 cup fine granulated sugar 
% cup Purity Flour (sifted 4 or 5 
times before measuring) 

Fresh eggs should be used for making 
Angel Food as they produce cakes of 
larger volume. Eggs separate more 
easily when cold but whites should be at 
room temperature for beating. Measure 
all ingredients before starting to beat the 
whites. 

Place whites in a deep mixing bowl and 
beat with a rotary beater. When a foam 
begins to form sift salt and cream of tar¬ 
tar over surface and continue beating 
until whites are foamy. Add flavouring 
and continue beating until whites begin 
to stiffen, then beat in about one half the 
sugar by sifting 2 tablespoonfuls at a 
time over surface of the whites. Beat 
after each addition until well blended 
After half sugar has been added continue 
beating until the “peaks” and “tails” 
which form bend slightly. Do not beat 
until they stand up rigid. Gradually fold 
in remaining sugar with a spatula, bv 
sifting about 2 tablespoonfuls at a time 
over surface. When well blended, but 
not over-mixed, gradually fold in ’flour 
by sifting about 1V6-2 tablespoonfuls at 
a time over surface. Fold gently and 
quickly until thoroughly blended. Spread 
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batter carefully into a tube pan which 
has never been greased. A dry wax paper 
may be placed in the bottom of the pan, 
if desired, to facilitate removal of cake. 
Bake-in moderate oven (330°-350' J F.) 
for 50-60 minutes. Invert cake and pan 
on wire cooler and let stand until cold 
(about 1 hour). Loosen with spatula or 
knife and remove paper from the bottom 
if necessary. Serve plain or with whipped 
cream or spread with Apple Icing 
(Recipe 183), Mountain Cream Icing 
(Recipe 171), 7-Minute Icing (Recipe 
177), or any desired icing. 

*4 mock angel cake 

1 cup granulated sugar 

1V 4 cups sifted Purity Flour 
3 teaspoons baking powder 
V3 teaspoon salt 
% cup milk (scalded) 

2 egg whites 

1 teaspoon vanilla extract 
Mix sugar, flour, baking powder and salt 
and sift 4 or 5 times. While milk is 
scalding, beat egg whites with rotary 
beater until stiff but not dry. Add 
vanilla to egg whites while beating. Com¬ 
bine hot milk with dry ingredients and 
beat with a spoon until mixture is 
smooth, and then fold in beaten egg 
whites with spatula. Spread carefully 
into a tube pan which has never been 
greased. A dry wax paper may be placed 
in the bottom of the pan, if desired, to 
facilitate removal of cake. Bake in mod¬ 
erate oven (350°-375° F.) for 40-50 
minutes. Invert cake and pan on a wire 
cooler and let stand until cold (about 1 
hour). Loosen with spatula or knife and 
remove paper from the bottom if neces¬ 
sary. Serve with whipped cream or any 
desired icing such as Apple Icing 
(Recipe 183), Honey or Maple Icing 
(Recipe 176), Mountain Cream Icing 
(Recipes 171-175), etc. Keep Mock 
Angel Cake at least 1 day before serving. 

85 HONEY ANGEL FOOD 

% cup fine granulated sugar 
% cup sifted Purity Flour 
1 cup fresh egg whites 
V3 teaspoon salt 
1 V3 teaspoons cream of tartar 
l /s cup liquid honey 


Fresh eggs should be used as they pro¬ 
duce cakes of larger volume. Eggs sep¬ 
arate more easily when cold but whites 
should be at room temperature for 
beating. Measure all ingredients before 
starting to beat whites. 

Combine sugar and flour and sift 4 or 5 
times. Place whites in a deep mixing 
bowl and beat with rotary beater. When 
foam begins to form sift salt and cream 
of tartar over surface and continue beat¬ 
ing until whites begin to stiffen. Beat in 
honey a little at a time and continue 
beating until the “peaks” and “tails” 
which form bend slightly. Do not beat 
until they stand up rigid. Gradually fold 
in sugar and flour mixture with spatula, 
by sifting about 2 tablespoonfuls at a 
time over surface. Fold gently and 
quickly until thoroughly blended. Spread 
carefully into a tube pan which has 
never been greased. A dry wax paper 
may be placed in the bottom of the pan, 
if desired, to facilitate removal of cake. 
Bake in a moderate oven (330°-350° F.) 
for 50-60 minutes. Invert cake and pan 
on wire cooler and let stand until cold 
(about 1 hour). Loosen with spatula or 
knife and remove paper from the bot¬ 
tom if necessary. Serve plain or with 
whipped cream or spread with Apple 
Icing (Recipe 183), Honey Icing (Recipe 
176), or any desired icing. 

86 GOLDEN SPONGE CAKE 

6 egg yolks 

1 cup granulated sugar 

1 teaspoon vanilla extract or 

1 tablespoon lemon juice 

V 2 cup boiling water 

1V 2 cups sifted Purity Flour 

2 teaspoons baking powder 

V 2 teaspoon salt 

Beat egg yolks with rotary beater until 
they are a pale lemon colour and as thick 
as possible (4 or 5 minutes). Gradually 
add sugar by sifting about 3 tablespoon¬ 
fuls at a time over surface. Continue 
beating with rotary beater until mixture 
is stiff. Add flavouring while beating, 
then add boiling water and combine 
thoroughly. Mix flour, baking powder 
and salt, sift 4 or 5 times and gradually 
fold into egg mixture with spatula by 
sifting 3 or 4 tablespoonfuls at a time 


Page 35 





PURITY COOK BOOK 


over surface. Spread carefully into a 
tube pan which has never been greased. A 
dry wax paper may be placed in the bot¬ 
tom of the pan, if desired, to facilitate 
removal of cake. Bake in moderate oven 
(330°-350° F.) for 35-40 minutes. Invert 
cake and pan on a wire cooler and let 
stand until cold (about 1 hour). Loosen 
with spatula or knife and remove paper 
if necessary. Serve with whipped cream 
or Mountain Cream Icing (Recipes 171- 
175), 7-Minute Icing (Recipes 177-180), 
or any desired icing. 

87 DAFFODIL CAKE 

1 recipe Golden Sponge Cake batter 
(Recipe 86) 

1 recipe Angel Food batter 
(Recipe 83) 

Measure all ingredients for both batters. 
Mix Golden Sponge batter and set aside 
in a cool place. Mix Angel Food batter, 
then place alternate spoonfuls of the two 
batters in a large size tube pan which 
has never been greased. A dry wax paper 
may be placed in the bottom of the pan, 
if desired, to facilitate removal of cake. 
Bake in moderate oven (330°-350° F.) 
for 60-70 minutes. Invert cake and pan 
on a wire cooler and let stand until cold 
(about IV 4 hours). Loosen with spatula 
or knife and remove paper from the bot¬ 
tom if necessary. Serve plain or with 
whipped cream or spread with Golden 
Dawn Icing (Recipe 181), Japanese 
Icing (Recipe 184), Mountain Cream 
Icing (Recipe 171), 7-Minute Icing 
(Recipe 177), or any desired icing. 

88 SUNSHINE CAKE 

1 cup granulated sugar 
¥3 cup water 
6 egg whites 
V» teaspoon salt 
% teaspoon cream of tartar 
6 egg yolks 

1 teaspoon vanilla extract or 
1 teaspoon almond extract 
1 cup sifted Purity Flour 
V 2 teaspoon baking powder 

Boil sugar and water to the “thread” 
stage (217° F.). Beat egg whites until 
foamy, then sift salt and cream of tartar 
over the surface and continue beating 


with rotary beater until they are stiff. 
Pour hot syrup slowly over beaten 
whites, still beating with rotary beater, 
and beat until mixture is cool. Beat egg 
yolks with rotary beater until they are 
thick and a pale lemon colour, add 
flavouring and continue beating until 
yolks are as stiff as possible. Fold egg 
yolks into egg whites with spatula. Mix 
flour and baking powder and sift 4 or 5 
times, and then gradually fold into egg 
mixture with spatula by sifting 2 or 3 
tablespoonfuls at a time over the sur¬ 
face. Spread carefully into a tube pan 
which has never been greased. A dry 
wax paper may be placed in the bottom 
of the pan, if desired, to facilitate re¬ 
moval of cake. Bake in moderate oven 
(330°-350° F.) for 40-50 minutes. Invert 
cake and pan on a wire cooler and let 
stand until cold (about 1 hour). Loosen 
with spatula or knife and remove paper 
from the bottom if necessary. Serve with 
whipped cream or with any desired icing. 

89 SPECKLED SPONGE CAKE 

Sponge Cake Batter 

(Recipes 77, 78, 79 or 86) 

2 ounces unsweetened chocolate 
Use any sponge cake recipe. Grate 
chocolate and fold gently and quickly 
into batter just before spreading in pan. 

90 SOUR CREAM CAKE 

2 eggs 

1 cup granulated sugar 

1 cup thick sour cream 

1 teaspoon vanilla extract 

1V 2 cups sifted Purity Flour 

2 teaspoons baking powder 

V 2 teaspoon salt 

V 3 teaspoon baking soda 

Beat eggs with rotary beater until foamy 
and gradually beat in sugar. Beat until 
stiff, then add sour cream and vanilla 
and beat again. Mix flour, baking pow¬ 
der, salt and baking soda, sift 4 or 5 
times and fold gently into batter with 
spatula. Spread carefully into a well 
greased 8-inch square cake pan and bake 
in moderate oven (350°-375° F.) for 40- 
50 minutes. Allow baked cake to “set” 
for 15-20 minutes before removing from 
pan. Cool and spread with any desired 
icing. 


Page 36 



CAKES 


91 GOLD CAKE 

V3 cup butter 

V4 teaspoon vanilla extract or 
lemon extract 

V 2 cup granulated sugar 

4 egg yolks 

1V 2 teaspoons lemon juice 

1 cup sifted Purity Flour 

2 teaspoons baking powder 

V* teaspoon salt 

3 /a cup sweet milk 

Cream butter until it is soft and creamy 
and add flavouring while creaming. 
Gradually add sugar and beat until mix¬ 
ture is light and fluffy. Beat egg yolks 
with rotary beater until thick and a pale 
lemon colour, add lemon juice and con¬ 
tinue beating until yolks are as stiff as 
possible. Gradually add yolks to fat- 
sugar mixture and beat thoroughly with 
a spoon. Mix flour, baking powder and 
salt and sift 4 or 5 times. Add dry ingre¬ 
dients alternately with milk, making 3 
or 4 additions, beginning and ending 
with dry ingredients. Stir gently and 
quickly until batter is well blended, but 
do not over-mix. Spread carefully into 
a well greased 8-inch square cake pan 
and bake in moderate oven (350° F.} 
for 50-60 minutes. Allow baked cake to 
“set” for 15-20 minutes before removing 
from pan. Cool and spread with Lemon 
or Orange Butter Icing (Recipe 169), 
Mountain Cream Icing (Recipe 171), 
7-Minute Icing (Recipe 177), or any 
desired icing. 

92 STANDARD PLAIN CAKE 

V 4 cup butter 

V 2 teaspoon vanilla extract 

1 cup granulated sugar 

1 egg 

2 cups sifted Purity Flour 

V» teaspoon salt 

3V2 teaspoons baking powder 

1 cup sweet milk 

Cream butter until it is soft and creamy 
and add vanilla while creaming. Gradu¬ 
ally add sugar and beat until mixture is 
light and fluffy. Beat egg with rotary 
beater until foamy, gradually add to fat- 
sugar mixture and beat thoroughly. Mix 
flour, salt and baking powder and sift 4 
or 5 times. Add sifted dry ingredients 
alternately with milk, making 3 or 4 
additions, beginning and ending with dry 


ingredients. Stir quickly and gently 
until batter is well blended, but do not 
over-mix. Spread carefully into a well 
greased 8-inch square cake pan and bake 
in moderate oven (375° F.) for 40-50 
minutes. Allow baked cake to “set for 
15-20 minutes before removing from 
pan. Cool and spread with any desired 

icing. 

twa c/z/z PI A IN CAKE 


V 3 cup butter 

V 2 teaspoon vanilla extract 

1 cup granulated sugar 

2 eggs 

1 % cups sifted Purity Flour 
V4 teaspoon salt 
2 V 2 teaspoons baking powder 
% cup sweet milk 

Cream butter until it is soft and creamy 
and add vanilla while creaming. Gradu¬ 
ally add sugar and beat until mixture is 
light and fluffy. Beat eggs with rotary 
beater until foamy, add gradually to fat- 
sugar mixture and beat thoroughly. Mix 
flour, salt and baking powder and sift 4 
or 5 times. Add dry ingredients alter¬ 
nately with milk, making 3 or 4 addi¬ 
tions, beginning and ending with dry 
ingredients. Stir gently and quickly until 
batter is well blended, but do not over- 
mix. Spread carefully into a well greased 
8-inch square cake pan and bake iq mod¬ 
erate oven (375° F.) for 40-50 minutes. 
Allow baked cake to “set” for 15-20 
minutes before removing from pan. Cool 
and spread with any desired icing. 


94 PRIZE CAKE 

1 % cups sifted Purity Flour 

2 teaspoons baking powder 
V 4 teaspoon salt 

2 eggs 
2 egg yolks 

1 cup granulated sugar 
V 2 cup sweet milk 
V 4 teaspoon vanilla 
V 3 cup melted butter 

Mix flour, baking powder and salt and 
sift 4 or 5 times. Beat eggs and yolks 
together with rotary beater until thick 
and a pale lemon colour, then gradually 
beat in sugar about 2 or 3 tablespoonfuls 
at a time. Add milk and vanilla to egg- 
sugar mixture and combine with rotary 
beater. Add sifted dry ingredients all at 
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once and stir quickly until wet and dry 
ingredients are combined, but do not 
over-mix. Pour on melted butter and 
mix quickly and gently, without beating. 
Spread carefully into a well greased 
8-inch square cake pan and bake in 
moderate oven (350°-375° F.) for 35-40 
minutes. Allow baked cake to “set” for 
15-20 minutes before removing from 
pan. Cool and spread with any desired 
icing. 

95 CREAM CAKE 

2 eggs 

1 cup granulated sugar 

1¥j cups heavy cream 

1 teaspoon vanilla extract 

2 cups sifted Purity Flour 

3 teaspoons baking powder 

V 3 teaspoon salt 

Beat eggs with rotary beater until foamy 
and gradually beat in sugar. Beat until 
stiff then add cream and vanilla and beat 
again. Mix flour, baking powder and 
salt, sift 4 or 5 times and fold gently into 
batter with spatula. Spread carefully 
into a well greased 8-inch square cake 
pan and bake in moderate oven (350° 
375° F.) for 40-50 minutes. Allow baked 
cake to “set” for 15-20 minutes before 
removing from pan. Cool and spread 
with any desired icing. 

96 WHITE CAKE 

V 2 cup butter 

1 teaspoon vanilla extract 

1 cup granulated sugar 

1 ¥2 cups sifted Purity Flour 

V 4 teaspoon salt 

2 teaspoons baking powder 

V2 cup sweet milk 

3 egg whites 

Cream butter until it is soft and creamy, 
and add vanilla while creaming. Gradu¬ 
ally add sugar and beat until mixture is 
light and fluffy. Mix flour, salt and bak¬ 
ing powder and sift 4 or 5 times. Add 
dry ingredients alternately with milk, 
making 3 or 4 additions, beginning and 
ending with dry ingredients. Stir gently 
and quickly until batter is well blended, 
but do not over-mix. Beat egg whites 
until they are stiff but not dry and fold 
gently into batter with a spatula. Spread 
carefully into well greased 8-inch square 
cake pan or 2 well greased layer cake 


pans. Bake in moderate oven (350°- 
375° F.) for 35-40 minutes, or longer for 
the 8-inch square cake. Allow baked 
cake to “set” for 15-20 minutes before 
removing from pan. Cool, and if in 2 
layers, put layers together with any 
Cream Filling (Recipes 139-149), Lemon 
Filling (Recipe 151), Orange Filling 
(Recipe 152), or any desired filling. 
Spread with any desired icing, and serve. 

97 SILVER CAKE 

V 2 cup butter 
¥2 teaspoon vanilla 
1 cup granulated sugar 
1 ¥2 cups sifted Purity Flour 
¥3 teaspoon salt 

3 teaspoons baking powder 
¥2 cup sweet milk 

4 egg whites 

Cream butter until it is soft and creamy 
and add vanilla while creaming. Gradu¬ 
ally add sugar and beat until mixture is 
light and fluffy. Mix flour, salt and bak¬ 
ing powder and sift 4 or 5 times. Add 
sifted dry ingredients alternately with 
milk, making 3 or 4 additions, beginning 
and ending with dry ingredients. Stir 
gently and quickly until batter is well 
blended, but do not over-mix. Beat egg 
whites until they are stiff but not dry 
and fold gently into batter with spatula. 
Spread carefully into well greased 8-inch 
square cake pan or 2 well greased layer 
cake pans. Bake in moderate oven (350°- 
375° F.) for 35-40 minutes or longer for 
8-inch square cake. Allow baked cake to 
set for 15-20 minutes before removing 
from pan. Cool, and if in 2 layers, put 
layers together with any Cream Filling 
(Recipes 139-149), Lemon Filling 
(Recipe 151), Orange Filling (Recipe 
152), or any desired filling. Spread with 
any desired icing, and serve. 

98 PRINCESS CAKE 

% cup butter 
1 ¥3 teaspoons vanilla 

1 ¥3 cups granulated sugar 

2 ¥3 cups sifted Purity Flour 
¥3 teaspoon salt 

4 teaspoons baking powder 
7 /e cup sweet milk 
4 egg whites 

Cream butter until it is soft and creamy 
and add vanilla while creaming. Gradu- 
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ally add sugar and beat until mixture is 
light and fluffy. Mix flour, salt and bak¬ 
ing powder and sift 4 or 5 times. Add 
sifted dry ingredients alternately with 
milk, making 3 or 4 additions, beginning 
and ending with dry ingredients. Stir 
gently and quickly until batter is well 
blended, but do not over-mix. Beat egg 
whites until they are stiff but not dry 
and fold gently into batter with spatula. 
Spread carefully into well greased 9-inch 
square cake pan or 3 well greased layer 
cake pans. Bake in moderate oven (350°- 
F.) for 35-40 minutes or longer for 
the 9-inch square cake. Allow baked 
cake to “set” for 15-20 minutes before 
removing from pan. Cool, and if in 3 
layers, put layers together with any 
Cream Filling (Recipes 139-149), Lemon 
Filling (Recipe 151), Orange Filling 
(Recipe 152), or any desired filling. 
Spread with any desired icing, and serve. 

99 MARBLE CAKE 

3 ounces unsweetened chocolate, 
melted 

72 cup sweet milk 

72 cup butter 

1 teaspoon vanilla 

1 72 cups granulated sugar 

2 eggs 

2% cups sifted Purity Flour 

3 teaspoons baking powder 

72 teaspoon salt 

1 74 cups sweet milk 

72 teaspoon baking soda 
Combine melted chocolate and the V 2 
cup milk. Cook for 4 or 5 minutes over 
boiling water, then set aside to cool. 
Cream butter until it is soft and creamy 
and add vanilla while creaming. Gradu¬ 
ally add sugar and beat until mixture is 
light and fluffy. Beat eggs with rotary 
beater until foamy and add gradually to 
fat-sugar mixture, beating thoroughly. 
Mix flour, baking powder and salt and 
sift 4 or 5 times. Add dry ingredients 
alternately with milk, making 3 or 4 
additions, beginning and ending with dry 
ingredients. Stir gently and quickly 
until batter is well blended, but do not 
over-mix. Divide batter into two equal 
portions. Combine baking soda with the 
cooled chocolate paste, then add to one 
portion of batter. Place alternate spoon¬ 
fuls of light and dark batter in a well 


greased 8-inch square cake pan and bake 
in moderate oven (350°-375° F.) for 40- 
50 minutes. Allow baked cake to “set” 
for 15-20 minutes before removing from 
pan. Cool and spread with 

Chocolate Butter Icing (Recipe 167) 
Chocolate Egg Icing (Recipe 188) 
Mountain Cream Icing 
(Recipe 171 or 174) 

Uncooked Icing (Recipe 161 or 162) 
Or any desired icing 

100 BUSY DAY CAKE 

72 cup butter 

73 teaspoon lemon or vanilla extract 

1 3 U cups granulated sugar 

272 cups sifted Purity Flour 

74 teaspoon salt 

2 teaspoons baking powder 
1 cup sweet milk 

4 egg whites, unbeaten 
Cream butter until it is soft and creamy, 
and add flavouring while creaming. Add 
sugar. Sift together flour, salt and bak¬ 
ing powder and add to butter and sugar 
mixture, followed immediately by the 
milk and unbeaten egg whites. Stir mix¬ 
ture quickly and gently until it is well 
blended. Spread carefully into well 
greased, 7 x 12-inch cake pan and bake 
in moderate oven (350° F.) for 60-65 
minutes. Allow baked cake to “set” for 
20-25 minutes before removing from 
pan. Cool and spread with Golden Dawn 
Icing (Recipe 181), Lemon Butter Icing 
(Recipe 169), or any desired icing. 

101 COCOA CAKE 

72 cup butter 

1 teaspoon vanilla extract 

2 cups granulated sugar 
2 eggs 

273 cups sifted Purity Flour 
72 teaspoon salt 

2 teaspoons baking soda 
72 cup cocoa 
2 cups sour milk 

Cream butter until it is soft and creamy 
and add vanilla while creaming. Gradu¬ 
ally add sugar and beat until mixture is 
light and fluffy. Beat eggs with rotary 
beater until they are foamy, and add 
gradually to fat-sugar mixture, beating 
thoroughly. Mix flour, salt, baking soda 
and cocoa and sift 4 or 5 times. Add dry 
ingredients alternately with milk, mak- 
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ing 3 or 4 additions, beginning and end¬ 
ing with dry ingredients. Stir gently and 
quickly until batter is well blended, but 
do not over-mix. Spread carefully into 
well greased 9-inch square cake pan and 
bake in moderate oven (350°-375° F.) 
for 50-60 minutes. Allow baked cake to 
“set” for 15-20 minutes before removing 
from pan. Cool and spread with any 
desired icing. 

102 CREOLE CHOCOLATE CAKE 

V 2 cup butter 

1 teaspoon vanilla extract 
1 V 2 cups brown sugar 

2 eggs 

1 3 U cups sifted Purity Flour 

V 4 teaspoons salt 

1 V 2 teaspoons cream of tartar 

1 teaspoon baking soda 

V 2 cup cocoa 

V 2 cup sweet milk 

3 U cup water 

Cream butter until it is soft and creamy 
and add vanilla while creaming. Gradu¬ 
ally add sugar and beat until mixture is 
light and fluffy. Beat eggs with rotary 
beater until foamy and add gradually to 
fat-sugar mixture, beating thoroughly. 
Mix flour, salt, cream of tartar, baking 
soda and cocoa and sift 4 or 5 times. Add 
dry ingredients alternately with com¬ 
bined milk and water, making 3 or 4 
additions, beginning and ending with 
dry ingredients. Stir gently and quickly 
until batter is well blended, but do not 
over-mix. Spread carefully into well 
greased 8-inch square cake pan and bake 
in moderate oven (350°-375 F.) for 
40-45 minutes. Allow baked cake to 
“set” for 15-20 minutes before removing 
from pan. Cool and spread with any 
desired icing. 

103 AMBASSADOR 
CHOCOLATE CAKE 

V 2 cup cocoa 

1V 2 teaspoons baking soda 
V 2 cup cold water 
% cup butter 

1 teaspoon vanilla extract 

1 3 U cups granulated sugar 

2 eggs 

2 V 2 cups sifted Purity Flour 

h teaspoon salt 

3 /< cup sour milk or buttermilk 


Mix cocoa, baking soda and cold water 
to a smooth paste and set aside. Cream 
butter until it is soft and creamy and add 
vanilla while creaming. Gradually add 
sugar and beat until mixture is light and 
fluffy. Beat eggs with rotary beater until 
foamy and add gradually to fat-sugar 
mixture, beating thoroughly. Mix flour 
and salt and sift 2 or 3 times. Add dry 
ingredients alternately with milk, mak¬ 
ing 3 or 4 additions, beginning and end¬ 
ing with dry ingredients. Stir gently and 
quickly until batter is well blended, then 
add cocoa paste. Mix quickly, but do 
not over-mix, and then spread carefully 
into well greased 9-inch square cake pan. 
Bake in moderate oven (350°-375° F.) 
for 50-55 minutes. Allow baked cake to 
“set” for 15-20 minutes before removing 
from pan. Cool and spread with any 
desired icing. 

104 CHOCOLATE CAKE 

3 ounces unsweetened chocolate 
V 2 cup sweet milk 
V 2 cup granulated sugar 
V 2 cup butter 

1 teaspoon vanilla extract 
3 U cup granulated sugar 
3 eggs 

1 % cups sifted Purity Flour 
V 2 teaspoon salt 

2 teaspoons baking powder 
V 2 teaspoon baking soda 

3 U cup sweet milk 

Combine first three ingredients and cook 
to a thick paste. Set aside to cool. Cream 
butter until it is soft and creamy and add 
vanilla while creaming. Gradually add 
sugar and beat until mixture is light and 
fluffy. Beat eggs with rotary beater until 
foamy and add gradually to fat-sugar 
mixture, beating thoroughly. Add choco¬ 
late paste and blend well. Mix flour, 
salt, baking powder and baking soda and 
sift 4 or 5 times. Add dry ingredients 
alternately with milk, making 3 or 4 
additions, beginning and ending with dry 
ingredients. Stir gently and quickly until 
batter is well blended, but do not over¬ 
mix. Spread carefully into well greased 
8 -inch square cake pan and bake in mod¬ 
erate oven (350°-375 : F.) for 45-50 
minutes. Allow baked cake to “set” for 
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15-20 minutes before removing from 
pan. Cool and spread with any desired 
icing. 

105 ALADDIN CHOCOLATE CAKE 

2 ounces unsweetened chocolate 
% cup hot water 
V 4 cup granulated sugar 
V 2 cup butter 
1 teaspoon vanilla extract 

1 cup brown sugar 

2 eggs 

1 3 /» cups sifted Purity Flour 
V 2 teaspoon salt 
1 teaspoon baking soda 
V 2 cup sour milk 
1 cup chopped nutmeats 
V 2 cup chopped raisins or currants 
Melt chocolate over boiling water, add 
hot water and granulated sugar and 
bring to boiling point. Remove from 
heat at once and set aside to cool. Cream 
butter until it is soft and creamy and add 
vanilla while creaming. Gradually add 
brown sugar and beat until mixture is 
light and fluffy. Beat eggs with rotary 
beater until foamy and add gradually to 
fat-sugar mixture, beating thoroughly. 
Add chocolate paste and blend well. Mix 
flour, salt and baking soda and sift 4 or 
5 times. Add sifted dry ingredients alter¬ 
nately with milk, making 3 or 4 addi¬ 
tions, beginning and ending with the dry 
ingredients. Stir gently and quickly 
until batter is well blended and then 
fold in nuts and fruit. Spread carefully 
into well greased, 8 or 9-inch square 
cake pan and bake in moderate oven 
(350°-375° F.) for 50-55 minutes. Allow 
baked cake to “set” for 15-20 minutes 
before removing from pan. Cool and 
spread with Chocolate Butter Icing 
(Recipe 167), Chocolate Egg Icing 
(Recipe 188), Honey Icing (Recipe 
176), or any desired icing. 

106 MOCHA CAKE 

V 2 cup butter 

1 V 4 cups granulated sugar 
3 egg yolks 

2 ounces unsweetened chocolate, 
melted 

1 teaspoon baking soda 
1V 2 cups sifted Purity Flour 
V 2 cup strong cold coffee 
V 2 cup sour milk 
1 egg white 


Cream butter until it is soft and creamy 
and gradually add sugar. Beat until 
mixture is light and fluffy. Beat egg yolks 
with rotary beater until thick and a pale 
lemon colour and add gradually to fat- 
sugar mixture, beating thoroughly. Add 
melted chocolate and blend well. Mix 
baking soda and flour and sift 4 or 5 
times. Combine coffee and sour milk 
and add sifted dry ingredients alter¬ 
nately with the liquid, making 3 or 4 
additions, beginning and ending with dry 
ingredients. Stir gently and quickly 
until batter is well blended but do not 
over-mix. Beat egg-white until stiff but 
not dry and fold into batter with a 
spatula. Spread carefully into well 
greased 9-inch square cake pan and bake 
in moderate oven (350°-375 0 F.) for 45- 
50 minutes. Allow baked cake to “set” 
for 15-20 minutes before removing from 
pan. Cool and spread with Mountain 
Cream Icing—Chocolate (Recipe 174) 
or Coffee (Recipe 175), 7-Minute Icing 
—Chocolate (Recipe 178) or Coffee 
(Recipe 180), or any desired icing. 
Sprinkle with chopped walnut meats. 

107 DEVIL S FOOD 

4 ounces unsweetened chocolate 
2 egg yolks 
% cup brown sugar 

1 cup sweet milk 
V3 cup butter 

2 teaspoons vanilla 

1 cup granulated sugar 

2 eggs 

2 cups sifted Purity Flour 
V4 teaspoon salt 

3 teaspoons baking powder 
% cup sweet milk 

2 egg whites 

Melt chocolate over hot water. Beat 
egg yolks with rotary beater until thick 
and a pale lemon colour, and then gradu¬ 
ally beat in brown sugar. Add the 1 cup 
of sweet milk and then combine with 
melted chocolate. Cook over hot water 
until mixture is thickened, then set aside 
to cool. Cream butter until it is soft and 
creamy and add vanilla while creaming. 
Gradually add granulated sugar and 
beat until mixture is light and fluffy. 
Beat eggs with rotary beater until foamy 
and add gradually to fat-sugar mixture, 


Pu£e 42 




CAKES 


beating thoroughly. Add the chocolate 
custard and blend well. Mix flour, salt 
and baking powder and sift 4 or 5 times. 
Add dry ingredients alternately with 
milk, making 3 or 4 additions, beginning 
and ending with dry ingredients. Stir 
quickly and gently until batter is well 
blended, but do not over-mix. Beat egg 
whites until stiff but not dry and fold 
into batter with a spatula. Spread care¬ 
fully into well greased 9-inch cake pan 
and bake in moderate oven (350°- 
375° F.) for 50-55 minutes. Allow baked 
cake to “set” for 15-20 minutes before 
removing from pan. Cool and spread 
with any desired icing and sprinkle with 
chopped nutmeats. 

108 CHOCOLATE ORANGE CAKE 

3 ounces unsweetened chocolate 
V 2 cup sweet milk 
V 2 cup granulated sugar 
V 2 cup butter 

1 cup brown sugar 
3 eggs 

V 4 cup orange juice 

2 tablespoons grated orange rind 
1% cups sifted Purity Flour 

' 3 A teaspoon salt 
2 teaspoons baking powder 
% teaspoon baking soda 
V 2 cup sweet milk 

Combine first three ingredients and cook 
to a thick paste, stirring to prevent 
scorching. Set aside to cool. Cream but¬ 
ter until soft and creamy and gradually 
add brown sugar. Beat mixture until it 
is light and fluffy and then add the 
chocolate mixture. Beat eggs with a 
rotary beater until foamy and add gradu¬ 
ally to fat-sugar-chocolate mixture, beat¬ 
ing thoroughly. Add orange juice and 
rind and blend well. Mix flour, salt, 
baking powder and baking soda and sift 
4 or 5 times. Add dry ingredients alter¬ 
nately with milk, making 3 or 4 addi¬ 
tions, beginning and ending with dry 
ingredients. Stir quickly and gently until 
batter is well blended, but do not over¬ 
mix. Spread carefully into well greased 
8-inch square cake pan and bake in 


moderate oven (350 -375 F.) for 45-50 
minutes. Allow baked cake to “set’ for 
15 minutes before removing from pan. 
Cool and spread with Orange Chocolate 
Uncooked Icing (Recipe 164) or Orange 
Butter Icing (Recipe 169). Top with 
Chocolate Glaze (Recipe 189). 

109 CHOCOLATE OATMEAL CAKE 

1 % cups boiling water 
1V 2 cups Purity Rolled Oats 
% cup butter 

1 teaspoon vanilla extract 
1V 2 cups brown sugar 

3 eggs 

2 Vi cups sifted Purity Flour 
% teaspoon salt 

2 V 4 teaspoons baking powder 
1 V 4 teaspoons baking soda 

3 ounces unsweetened chocolate, 
melted 

Pour boiling water on to rolled oats and 
set aside to cool. Cream butter until 
soft and creamy and add vanilla while 
creaming. Gradually add sugar and beat 
until mixture is light and fluffy. Beat 
eggs with rotary beater until foamy and 
add gradually to fat-sugar mixture, beat¬ 
ing thoroughly. Mix flour, salt, baking 
powder and baking soda and sift 4 or 5 
times. Combine wet rolled oats with 
melted chocolate. To egg mixture, add 
alternately sifted dry ingredients and 
rolled oat mixture, making 3 or 4 addi¬ 
tions, beginning and ending with dry in¬ 
gredients. Stir gently and quickly until 
batter is well blended, but do not over¬ 
mix. Spread carefully into a well 
greased 9-inch square cake pan and bake 
in moderate oven (350°-375° F.) for 45- 
50 minutes. Allow baked cake to “set” 
for 20-25 minutes before removing from 
pan. Cool and spread with 
Butter Icing—Chocolate 
(Recipe 167) or Mocha 
(Recipe 168) 

Honey Icing (Recipe 176) 

Mountain Cream Icing 
(Recipes 171 to 175) 

7-Minute Icing (Recipe 177) 
Uncooked Icing—Chocolate 
(Recipe 162) or Mocha 
(Recipe 163) 

Or any other desired icing 
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110 CHOCOLATE POTATO CAKE 

1 cup butter 

1 teaspoon vanilla extract 
1V 2 cups granulated sugar 
4 eggs 

1 cup freshly mashed potatoes 

2 ounces unsweetened chocolate, 
melted 

2 cups sifted Purity Flour 
1 teaspoon salt 

4 teaspoons baking powder 
V 2 teaspoon cloves 

1 teaspoon cinnamon 
1 cup sweet milk 

1 cup chopped almonds or walnuts 

Cream butter until it is soft and creamy 
and add vanilla while creaming. Gradu¬ 
ally add sugar and beat until mixture is 
light and fluffy. Beat eggs with rotary 
beater until foamy and add gradually to 
fat-sugar mixture, beating thoroughly. 
Add potato and melted chocolate and 
beat until well blended. Mix flour, salt, 
baking powder, cloves and cinnamon 
and sift 4 or 5 times. Add dry ingredients 
alternately with milk, making 3 or 4 
additions, beginning and ending with dry 
ingredients. Stir gently and quickly until 
batter is well blended, but do not over¬ 
mix. Fold in chopped nuts and spread 
carefully into well greased 9-inch square 
cake pan. Bake in moderate oven (350°- 
375° F.) for 50-55 minutes. Allow baked 
cake to “set” for 15-20 minutes before 
removing from pan. Cool and ice as 
desired. 

111 COFFEE SPICE CAKE 

V 2 cup butter 

1 cup brown sugar 

2 eggs 

1 2 A cups sifted Purity Flour 
2 V 2 teaspoons baking powder 
V 2 teaspoon cinnamon 
V 2 teaspoon nutmeg 
Va teaspoon cloves 

5 tablespoons strong coffee 

V 2 cup chopped raisins or currants, 
if desired 

Cream butter until it is soft and creamy 
and gradually add sugar. Beat until 
mixture is light and fluffy. Beat eggs 


with rotary beater until foamy and add 
gradually to fat-sugar mixture, beating 
thoroughly. Mix flour, baking powder 
and spices and sift 4 or 5 times. Add dry 
ingredients alternately with coffee, mak¬ 
ing 3 or 4 additions, beginning and end¬ 
ing with dry ingredients. Stir gently 
and quickly until batter is well blended, 
but do not over-mix. Fold in chopped 
fruit and spread carefully into well 
greased 8-inch square cake pan. Bake 
in moderate oven (350°-375 c F.) for 40- 
50 minutes. Allow baked cake to “set” 
for 15-20: minutes before removing from 
pan. Cool and spread with Butter Icing 
(Recipe 168), 7-Minute Icing (Recipe 
180), Uncooked Icing (Recipe 163), or 
any desired icing. 

112 WHEATLETS CAKE 

5 tablespoons butter 

3 /a cup brown sugar 

2 eggs 

1 Ve cups sifted Purity Flour 

V 2 teaspoon salt 

3 teaspoons baking powder 

3 /e cup Purity Wheatlets 

V 2 cup sweet milk 

2 tablespoons melted butter 

V 2 cup brown sugar 

¥2 teaspoon cinnamon 

Cream butter until it is soft and creamy. 
Gradually add sugar and beat until mix¬ 
ture is light and fluffy. Beat eggs with 
rotary beater until foamy and add 
gradually to fat-sugar mixture, beating 
thoroughly until it is creamy and lemon 
coloured. Mix flour, salt and baking 
powder, sift 4 or 5 times and combine 
with wheatlets. Add dry ingredients 
alternately with milk, making 3 or 4 
additions, beginning and ending with dry 
ingredients. Stir gently until batter is 
well blended, but do not over-mix. 
Spread carefully into well greased 8-inch 
square cake pan and bake in moderate 
oven (350°-375° F.) for 35 minutes. 
Combine melted butter, brown sugar 
and cinnamon and spread over cake. 
Return cake to the oven for 10 minutes. 
Serve hot or cold. 
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113 JAM CAKE 

% cup butter 
1/2 cup granulated sugar 
V 2 cup jam (strawberry or 
raspberry) 

1 egg 

1 % cups sifted Purity Flour 
% teaspoon baking soda 
% teaspoon baking powder 
3 U teaspoon salt 
V 2 cup sour milk 

Cream butter until it is soft and creamy 
and gradually add sugar, beating until 
it is light and fluffy. Add jam and beat 
until mixture is well blended. Beat egg 
with rotary beater until it is foamy and 
add gradually to creamed mixture, beat¬ 
ing thoroughly. Mix flour, baking soda, 
baking powder and salt and sift 4 or 5 
times. Add dry ingredients alternately 
with milk, making 3 or 4 additions, be¬ 
ginning and ending with dry ingredients. 
Stir gently and quickly until batter is 
well blended, but do not over-mix. 
Spread carefully into well greased 9-inch 
square cake pan and bake in moderate 
oven (350° F.) for 60-70 minutes. Allow 
baked cake to “set” for 15-20 minutes 
before removing from pan. Cool and 
serve plain or spread with Butter Icing 
(Recipe 166), Emergency Icing (Recipe 
182), or any desired icing. 

114 MIRACLE CAKE 

V 3 cup butter 

1 cup granulated sugar 

2 egg yolks 

2 cups sifted Purity Flour 
Vi teaspoon salt 
1V 2 teaspoons baking powder 
1 teaspoon baking soda 
1 teaspoon cinnajnon 
1 teaspoon allspice 
1 teaspoon nutmeg 
1 can (IV 4 cups) condensed 
tomato soup 

V 2 cup chopped nutmeats 
1 cup chopped raisins 

Cream butter until it is soft and creamy 
and add sugar gradually. Beat until 
mixture is light and fluffy. Beat egg 


yolks with rotary beater until they are 
thick and a pale lemon colour and add 
gradually to fat-sugar mixture, beating 
thoroughly until creamy and lemon col¬ 
oured. Mix flour, salt, baking powder, 
baking soda and spices and sift 4 or 5 
times. Add dry ingredients alternately 
with tomato soup, making 3 or 4 addi¬ 
tions, beginning and ending with dry 
ingredients. Stir gently and quickly until 
batter is well blended, but do not over¬ 
mix, then fold in nuts and raisins. Spread 
carefully into well greased 9-inch square 
cake pan and bake in moderate oven 
(350° F.) for 55-60 minutes. Allow 
baked cake to “set” for 15-20 minutes 
before removing from pan. Cool and 
serve plain or spread with Butter Icing 
(Recipe 166), Uncooked Icing (Recipe 
161), or any desired icing. 

115 APPLE SAUCE CAKE 

V 4 cup butter 

V4 teaspoon vanilla extract 
V2 cup sugar 
1 egg 

7 /s cup sifted Purity Flour 
V4 teaspoon salt 
% teaspoon baking powder 
V2 teaspoon baking soda 
V2 cup unsweetened apple sauce 

Cream butter until it is soft and creamy 
and add vanilla while creaming. Gradu¬ 
ally add sugar and beat until mixture is 
light and fluffy. Beat egg with rotary 
beater until foamy and add gradually to 
fat-sugar mixture, beating thoroughly 
until it is creamy and lemon coloured. 
Mix flour, salt, baking powder and bak¬ 
ing soda and sift 4 or 5 times. Add dry 
ingredients alternately with apple sauce, 
making 3 or 4 additions, beginning and 
ending with dry ingredients. Stir gently 
and quickly until batter is well blended, 
but do not over-mix. Spread carefully 
into well greased 8-inch square cake pan 
and bake in moderate oven (350°- 
375° F.) for 35-45 minutes. Allow baked 
cake to “set” for 15-20 minutes before 
removing from pan. Serve plain or with 
any desired icing. 
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116 EGGLESS APPLE SAUCE CAKE 

V 4 cup butter 

V 4 teaspoon vanilla extract 
V 3 cup sugar 
1 cup sifted Purity Flour 
V 4 teaspoon salt 
% teaspoon baking powder 
V 2 teaspoon baking soda 
5 /s cup unsweetened apple sauce 
Cream butter until it is soft and creamy 
and add vanilla while creaming. Gradu¬ 
ally add sugar and beat until mixture is 
light and fluffy. Mix flour, salt, baking 
powder and baking soda and sift 4 or 5 
times. Add sifted dry ingredients alter¬ 
nately with apple sauce, making 3 or 4 
additions, beginning and ending with dry 
ingredients. Stir gently and quickly until 
batter is well blended, but do not over¬ 
mix. Spread carefully into well greased 
8-inch square cake pan and bake in mod¬ 
erate oven (350°-375° F.) for 35-45 min¬ 
utes. Allow baked cake to “set” for 15- 
20 minutes before removing from pan. 
Serve plain or with any desired icing. 

117 SPICED APPLE SAUCE CAKE 

Omit vanilla from either Apple Sauce 
Cake (Recipe 115), or Eggless Apple 
Sauce Cake (Recipe 116), and add: 

V3 teaspoon cinnamon 
V4 teaspoon nutmeg 
V4 teaspoon cloves 
V2 cup chopped currants or raisins 
Mix spices with dry ingredients before 
adding to batter. Fold in chopped fruit 
just before spreading batter in greased 
cake pan. Bake as directed in recipe 
chosen. 

118 ORANGE CAKE 

V 2 cup butter 

1 cup granulated sugar 

2 eggs 

2 tablespoons orange rind 
V4 cup orange juice and pulp 
2V4 cups sifted Purity Flour 
V2 teaspoon salt 
2 teaspoons baking powder 
3 A teaspoon baking soda 
5 /e cup sour milk or buttermilk 
V3 cup chopped raisins or currants 
V3 cup chopped nutmeats 
Cream butter until it is soft and creamy. 
Gradually add sugar and beat until mix¬ 


ture is light and fluffy. Beat eggs with 
rotary beater until foamy and add 
gradually to fat-sugar mixture, beating 
thoroughly. Add grated orange rind and 
juice and beat until well blended. Mix 
flour, salt, baking powder and baking 
soda and sift 4 or 5 times. Add dry in¬ 
gredients alternately with milk, making 
3 or 4 additions, beginning and ending 
with dry ingredients. Stir gently and 
quickly until batter is well blended, but 
do not over-mix. Fold in fruit and nuts 
and spread carefully into well greased 
8 or 9-inch square cake pan. Bake in 
moderate oven (350 F.) for 40-50 min¬ 
utes. Allow baked cake to "set” for 15-20 
minutes before removing from pan. Cool 
and serve plain or spread with Japanese 
Icing (Recipe 184), Orange Butter Icing 
(Recipe 169), or any desired icing. 

119 BANANA CAKE 

V 2 cup butter 

1 l h cups granulated or brown sugar 

2 egg yolks 

1 cup mashed ripe bananas 

(3 to 4 bananas) 

2 cups sifted Purity Flour 

V 2 teaspoon baking soda 

1 teaspoon baking powder 

V 2 teaspoon salt 

% cup sour milk 

Cream butter until it is soft and creamy 
and gradually add sugar. Beat until 
light and fluffy. Beat egg yolks with 
rotary beater until they are thick and a 
pale lemon colour, and add to fat-sugar 
mixture, beating until creamy. Next beat 
in banana pulp. Mix flour, baking soda, 
baking powder and salt and sift 4 or 5 
times. Add sifted dry ingredients alter¬ 
nately with milk, making 3 or 4 addi¬ 
tions, beginning and ending with dry in¬ 
gredients. Stir gently and quickly until 
batter is well blended, but do not over- 
mix. Spread carefully into well greased 
8-inch square cake pan and bake in mod¬ 
erate oven (350°-375° F.) for 40-50 
minutes. Allow baked cake to “set” for 
15-20 minutes before removing from 
pan. Cool and serve plain or with Coffee 
Mountain Cream Icing (Recipe 175 s ) 
Honey Icing (Recipe 176), or any de- 
sired icing. 
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120 CRUMB CAKE 

% cup butter 

1 cup granulated sugar 

2 cups sifted Purity Flour 
1 teaspoon baking soda 
V< teaspoon cloves 

V» teaspoon nutmeg 
1/2 teaspoon cinnamon 
1 egg 

1 cup sour milk 

Cream butter until it is soft and creamy 
and gradually add sugar. Beat until 
light and fluffy. Add flour and cut in 
with a pastry blender or two knives until 
mixture is like coarse cornmeal. Reserve 
1 cup of this crumb for top of cake. To 
the remainder add sifted baking soda and 
spices and blend thoroughly with pastry 
blender or knives. Beat egg until foamy, 
add sour milk and continue beating until 
well blended. Add spiced crumb and 
mix quickly, stirring until batter is fairly 
smooth, but do not over-mix. Spread 
carefully into well greased 8-inch square 
cake pan and sprinkle reserved cupful 
of crumbs on top. Press crumbs into 
surface of batter and bake in moderate 
oven (350° F.) for 40-50 minutes. Allow 
baked cake to “set” for 15-20 minutes 
before removing from pan. 

Fruit Crumb Cake. Add 1 cup chopped 
raisins and 1 cup currants to Crumb 
Cake batter just before spreading batter 
in cake pan. 

121 MACAROON CAKE 

V 2 cup butter 

1 teaspoon vanilla extract 
1 V 2 cups granulated sugar 

2 eggs 

2 eggs yolks 

2 l /2 cups sifted Purity Flour 

3 teaspoons baking powder 
V 2 teaspoon salt 

1 cup sweet milk 

2 egg whites 

3 A cup brown sugar 
1 cup shredded cocoanut or 
cornflakes 

Cream butter until it is soft and creamy 
and add vanilla while creaming. Gradu¬ 
ally add sugar and beat until mixture is 
light and fluffy. Beat eggs and egg yolks 
together with rotary beater until light 


and foamy and add gradually to fat- 
sugar mixture, beating thoroughly until 
it is creamy and lemon coloured. Mix 
flour, baking powder and salt and sift 
4 or 5 times. Add sifted dry ingredients 
alternately with milk, making 3 or 4 
additions, beginning and ending with dry 
ingredients. Stir gently and quickly until 
batter is well blended, but do not over¬ 
mix. Spread carefully into a well greased 
9-inch square cake pan. Beat egg whites 
until stiff but not dry and gradually beat 
in brown sugar. Fold in cocoanut or 
cornflakes and spread over cake batter 
in pan. Bake in moderate oven (350 F.) 
for 45-50 minutes. Allow baked cake to 
"set” for 15-20 minutes before removing 
from pan. Cool and cut into any desired 
shapes. 

122 PLAIN LAYER CAKE 

Spread Standard Plain Cake batter 
(Recipe 92) or Two-Egg Plain Cake 
batter (Recipe 93) into 2 well greased 
layer cake pans and bake in moderate 
oven (375 F.) for 35-40 minutes. Allow 
baked cakes to "set” for 15-20 minutes 
before removing from pans. Cool and 
put layers together with Butterscotch 
Filling (Recipe 150), any Cream Filling 
(Recipes 139 to 149), Lemon or Orange 
Filling (Recipes 151, 152), Marsh¬ 

mallow Filling (Recipe 160), or any 
other desired filling. Spread top and 
sides with any desired icing. 

123 LORD BALTIMORE CAKE 

Spread Gold Cake batter (Recipe 91) 
into 2 well greased layer cake pans and 
bake in moderate oven (375° F.) for 35- 
40 minutes. Allow baked cakes to “set” 
for 15-20 minutes before removing from 
pans. Cool and put layers together with 
Lord Baltimore Filling (Recipe 158) 
and spread top and sides with Mountain 
Cream Icing (Recipe 171). 

124 LADY BALTIMORE CAKE 

% cup butter 

% teaspoon vanilla extract 

1 Vs cups granulated sugar 

2 V4 cups sifted Purity Flour 

V4 teaspoon salt 

3 teaspoons baking powder 

3 /j cup sweet milk 

3 egg whites 


Page 47 






PURITY COOK BOOK 


Cream butter until it is soft and creamy 
and add vanilla while creaming. Gradu¬ 
ally add sugar and beat until mixture is 
light and fluffy. Mix flour, salt and bak¬ 
ing powder and sift 4 or 5 times. Add dry 
ingredients alternately with milk, mak¬ 
ing 3 or 4 additions, beginning and end¬ 
ing with dry ingredients. Stir gently and 
quickly until batter is well blended, but 
do not over-mix. Beat egg whites until 
stiff but not dry and fold gently into 
batter with a spatula. Spread carefully 
into 3 well greased layer cake pans and 
bake in moderate oven (350°-375° F.) 
for 35-40 minutes. Allow baked cakes to 
“set” for 15-20 minutes before removing 
from pans. Cool and put layers together 
with Lady Baltimore Filling (Recipe 
157). Spread top and sides of the cake 
with Mountain Cream Icing (Recipe 
171). 

125 CHOCOLATE LAYER CAKE 

Spread Chocolate Cake batter (Recipe 
104) into 2 well greased layer cake pans 
and bake in moderate oven (375° F.) 
for 35-40 minutes. Allow baked cakes to 
“set” for 15-20 minutes before removing 
from pans. Cool and put layers together 
with Date or Fig Filling (Recipe 155), 
or any desired filling. Spread top and 
sides with Chocolate Egg Icing (Recipe 
188), Hungarian Chocolate Icing 
(Recipe 165), or Butter Icing (Recipe 
166) topped with Chocolate Glaze 
(Recipe 189). 

126 AMBASSADOR LAYER CAKE 

Spread Ambassador Chocolate Cake 
batter (Recipe 103) into 3 well greased 
layer cake pans. Bake in moderate oven 
(375° F.) for 35-40 minutes. Allow 
baked cakes to “set” for 15-20 minutes 
before removing from pans. Cool and 
put layers together with Chocolate Fill¬ 
ing (Recipe 153) or Marshmallow Fill¬ 
ing (Recipe 160). Spread top and sides 
with Chocolate Egg Icing (Recipe 188), 
Chocolate 7-Minute Icing (Recipe 178), 
Hungarian Chocolate Icing (Recipe 
165), or any desired icing, and press 
shredded cocoanut on the sides. 


127 COCOA LAYER CAKE 

Spread Cocoa Cake batter (Recipe 101) 
into 3 well greased layer cake pans and 
bake in moderate oven (375 F.) for 35- 
40 minutes. Allow baked cakes to “set” 
for 15-20 minutes before removing from 
pans. Cool and put layers together with 
Date or Fig Filling (Recipe 155). 
Spread the top and sides with Chocolate 
Egg Icing (Recipe 188), Hungarian 
Chocolate Icing (Recipe 165), or Butter 
Icing (Recipe 166), topped with Choco¬ 
late Glaze (Recipe 189). Any other de¬ 
sired filling or icing may be used. 

128 MOCHA LAYER CAKE 

Spread Mocha Cake batter (Recipe 
106) into 2 well greased layer cake pans 
and bake in moderate oven (375 F.) 
for 35-40 minutes. Allow baked cakes to 
“set” for 15-20 minutes before removing 
from pans. Cool and put layers together 
with Mocha Cream Filling (Recipe 145), 
Mocha Filling (Recipe 154), or any de¬ 
sired filling. Spread the top and sides 
with Mocha Uncooked Icing (Recipe 
163), Mountain Cream Icing—Chocolate 
(Recipe 174) or Coffee (Recipe 175), 
7-Minute Icing—Chocolate (Recipe 
178) or Coffee (Recipe 180), or any 
other desired icing. Sprinkle with 
chopped walnut meats. 

129 CHOCOLATE ORANGE 

LAYER CAKE 

Spread Chocolate Orange Cake batter 
(Recipe 108) into 2 well greased layer 
cake pans and bake in moderate oven 
(375 F.) for 35-40 minutes. Allow 
baked cakes to “set” for 15-20 minutes 
before removing from pans. Cool and 
put layers together with Orange Cream 
Filling (Recipe 149) or Orange Filling 
(Recipe 152). Spread top and sides with 
Orange Butter Icing (Recipe 169). Top 
with Chocolate Glaze (Recipe 189). 

130 POUND CAKE 

1 pound butter (2 cups) 

1 pound granulated sugar (2 cups) 

1 pound eggs (9 medium) 

1 pound Purity Flour (4 cups, sifted) 
Cream butter thoroughly until soft and 
a pale lemon colour. Add sugar gradu¬ 
ally, a little at a time, beating thoroughly 
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after each addition until mixture is light 
and fluffy. Beat eggs one at a time with 
rotary beater until foamy and fold each 
into fat-sugar mixture. Gradually fold 
in sifted flour, about V 2 cup at a time. 
This will make 4 loaves, 8 inches by 4 
inches by 1 3 /a inches deep, or 2 cakes, 8 
inches square by 1 Va inches deep. 
Spread the batter carefully into the well 
greased cake pans and bake in slow 
oven (300° F.) for IV 4 -IV 2 hours. Allow 
baked cake to “set” for 20-30 minutes 
before removing from pan. Cool and 
serve plain or with any selected icing. 

131 RIBBON LAYER CAKE 

2 ounces unsweetened chocolate, 
melted 

V 3 cup sweet milk 

% cup butter 

1 teaspoon vanilla extract 

2 cups granulated sugar 

4 eggs 

3 V 2 cups sifted Purity Flour 

V 2 teaspoon salt 

5 teaspoons baking powder 

1V 3 cups sweet milk 

V 4 teaspoon baking soda 

Red or green fruit coloring 
Combine melted chocolate and V 3 cup 
sweet milk. Cook for 4 or 5 minutes over 
boiling water, then set aside to cool. 
Cream butter until soft and creamy and 
add vanilla while creaming. Gradually 
add sugar and beat until mixture is light 
and fluffy. Beat eggs with rotary beater 
until foamy and add gradually to fat- 
sugar mixture, beating thoroughly. Mix 
flour, salt and baking powder and sift 
4 or 5 times. Add dry ingredients alter¬ 
nately with milk, making 3 or 4 additions, 
beginning and ending with dry ingredi¬ 
ents. Stir gently and quickly until batter 
is well blended, but do not over-mix. 
Divide batter into 3 equal portions. 
Spread one portion carefully into well 
greased layer cake pan. Combine bak¬ 
ing soda and chocolate paste and add to 
second portion. Spread this carefully 
into a second well greased layer cake 
pan. To the third portion add a few 
drops of red or green colouring and 
spread into a third well greased layer 
cake pan. Bake in moderate oven 


(375" F.) for 35-40 minutes. Allow 
baked cakes to “set” for 15-20 minutes 
before removing from pan. Cool and 
put layers together with Lady Baltimore 
Filling (Recipe 157), Marshmallow Fill¬ 
ing (Recipe 160) or White Mountain 
Cream Filling (Recipe 142). Arrange 
the layers so that the chocolate one is 
on the bottom, the coloured one in the 
middle and the plain one on top. Spread 
top and sides with Mountain Cream 
Icing (Recipe 171), Ornamental Icing 
(Recipe 170), 7-Minute Icing (Recipe 
177), or Uncooked Icing (Recipe 161). 
Top with Chocolate Glaze (Recipe 189). 

132 MOCK POUND CAKE 

1 pound butter (2 cups) 

1 pound sugar (2 cups) 

% cup boiling water 
% cup sweet milk 
1 V 2 pounds Purity Flour 
(6 cups, sifted) 

6 eggs 

1 teaspoon nutmeg or mace 
4 teaspoons baking powder 
Cream butter until soft and creamy and 
gradually add sugar. Beat thoroughly 
until the mixture is light and fluffy. Add 
boiling water, stir until well blended and 
then add milk. Sift 2 cups of flour 2 or 
3 times and stir gently and quickly into 
batter. Beat 2 eggs with rotary beater 
until foamy and add. Sift another 2 
cups of flour with nutmeg 2 or 3 times 
and add to batter. Beat 2 more eggs 
until foamy and add. Sift remaining 2 
cups of flour with baking powder and 
add, and finally add remaining 2 eggs 
which have been well beaten. Stir 
quickly until batter is well blended, but 
do not over-mix. Spread carefully into 
well greased deep cake pans and bake in 
moderate oven (350° F.) for 1-1 Va 
hours. This recipe will make 5 loaves, 
8 inches by 4 inches by 2 V 2 inches deep. 
Allow baked cakes to “set” for 15-20 
minutes before removing from pans. 
Cool and serve plain or spread with 
Japanese Icing (Recipe 184), Lemon or 
Orange Butter Icing (Recipe 169), Un¬ 
cooked Icing (Recipe 161), or any other 
selected icing. 
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133 BISHOP’S CAKE 

V 4 pound semi-sweet chocolate, 
grated 

2 cups walnuts, chopped 

1 cup pitted dates, chopped 

1 cup halved candied cherries 

3 eggs 

1 cup fine granulated sugar 

1 ¥2 cups sifted Purity Flour 

1V 2 teaspoons baking powder 

V 4 teaspoon salt 

Prepare chocolate, nuts and fruit and 
set aside. Beat eggs with rotary beater 
until light and foamy. Gradually add 
sugar by sifting about 2 or 3 tablespoon¬ 
fuls at a time over the surface. Continue 
beating with rotary beater until mixture 
is stiff. Mix flour, baking powder and 
salt and sift 4 or 5 times. Fold sifted 
dry ingredients into batter with a spatula 
by sifting 3 or 4 tablespoonfuls at a 
time over the surface. When well 
blended fold in the prepared chocolate, 
nuts and fruit. Line a deep loaf pan with 
well greased paper and carefully spread 
in the batter. Bake in moderate oven 
(330°-350° F.) for 1-1V 2 hours. Allow 
baked cake to “set” for 15-20 minutes 
before removing from pan. Remove 
paper, cool and serve like fruit cake. 

134 BOILED RAISIN CAKE 

1 ¥4 cups raisins 
1 cup brown sugar 
V2 teaspoon cinnamon 
V2 teaspoon nutmeg 
V4 teaspoon cloves or mace 
V4 teaspoon salt 
1 V 4 cups water 
V4 cup butter 

V2 teaspoon vanilla extract 
1 V2 cups sifted Purity Flour 
1 V2 teaspoons baking powder 
3 A teaspoon baking soda 
Combine raisins, sugar, spices, salt and 
water in a covered saucepan and bring 
to boiling point. Boil for 3-4 minutes, 
remove from heat, add butter and then 
set aside to cool. When cool, add vanilla 
and then the flour, baking powder and 
baking soda which have been sifted to¬ 
gether 4 or 5 times. Stir gently and 
quickly until batter is well blended, but 
do not over-mix. Spread carefully into 
well greased 8- or 9-inch square cake pan 


and bake in moderate oven (350° F.) 
for 60-70 minutes. Allow baked cake to 
“set” for 20-30 minutes before removing 
from pan. Cool and serve plain or with 
Butter Icing (Recipe 166), or any de¬ 
sired icing. 

135 INEXPENSIVE FRUIT CAKE 

V 2 pound pitted dates, chopped 
V 4 pound glaced cherries 
1V 2 pounds seeded or 
sultana raisins 

1 pound currants 

V 4 pound candied pineapple 
V 2 pound mixed peel, shredded 
V 2 pound walnut meats, chopped 

2 ounces almonds, blanched and 
chopped 

V 3 cup strong cold coffee 

3 cups sifted Purity Flour 

1 ¥2 teaspoons baking powder 
¥4 teaspoon allspice 
¥4 teaspoon cinnamon 
1 cup butter 
1 cup granulated sugar 
5 eggs 

¥4 cup grape juice or ¥4 cup jelly, 
well beaten 

Prepare fruit and nuts and mix fruits 
together. Pour coffee over mixed fruits 
and allow to stand for 3 hours. Mix flour, 
baking powder and spices and sift 4 or 5 
times. Cream butter until soft and 
creamy and gradually add sugar. Beat 
until mixture is light and fluffy. Add un¬ 
beaten eggs one at a time and beat thor¬ 
oughly after each addition. If batter 
curdles add a little of the flour mixture 
and continue beating. Add dry ingredi¬ 
ents alternately with grape juice or jelly, 
making 3 or 4 additions, beginning and 
ending with dry ingredients. Fold in 
fruit and nuts. Line deep cake pans with 
2 or 3 thicknesses of white paper and 
well grease the outer one. Spread bat¬ 
ter carefully in pans, filling pans about 
% full. Bake for 3-3 V 2 hours in a slow 
oven (280°-300° F.). Allow baked cakes 
to “set” for 30-40 minutes before remov¬ 
ing from pans. Remove paper and cool 
thoroughly. Spread with Almond .Paste 
(Recipe 190) or Mock Almond Paste 
(Recipe 191). Spread with Ornamental 
Icing (Recipe 170), and decorate. If 
desired, the cake may be served plain 
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136 YORKSHIRE FRUIT CAKE 

2 cups currants 

2 cups raisins, chopped 

% cup chopped mixed peel 
cup butter 

1 Vi cups brown sugar 

3 eggs 

3 Vx cups sifted Purity Flour 

4 teaspoons baking powder 

teaspoon salt 
l /« teaspoon nutmeg 
1 cup sweet milk 

Prepare fruit and peel and set aside. 
Cream butter until soft and creamy and 
gradually add sugar. Beat until mixture 
is light and fluffy. Add unbeaten eggs 
one at a time and beat thoroughly after 
each addition. Mix flour, baking pow¬ 
der, salt and nutmeg and sift 3 or 4 times. 
Add dry ingredients alternately with 
milk, making 3 or 4 additions, beginning 
and ending with dry ingredients. Fold 
in fruit and peel and mix until well 
blended. Line deep cake pans with well 
greased paper and carefully spread in 
the batter, filling pans about % full. 
Bake in slow oven (325° F.) for \Vi-2 
hours. Allow baked cake to “set” for 15- 
20 minutes before removing from pan. 
Cool and serve plain or spread with any 
desired icing. 

137 CHRISTMAS CAKE 

2 pounds raisins, chopped 
2 pounds currants 

1 pound candied cherries 

2 pounds pitted dates, chopped 
V2 pound walnuts, chopped 

V2 pound almonds, blanched and 
chopped 

3 cups butter 

2 teaspoons each of'vanilla extract, 
lemon extract, almond extract, 
and rosewater 
5 Va cups brown sugar 
10 egg yolks 

8 cups sifted Purity Flour 
1 teaspoon baking soda 
1 teaspoon cinnamon 
1V* teaspoons nutmeg 
% teaspoon cloves 
1 cup sour milk 
10 egg whites 

Prepare fruit and nuts and combine. 
Cream butter until soft and creamy and 


add flavourings while creaming. Gradu¬ 
ally add sugar and beat until mixture is 
light and fluffy. Beat egg yolks with 
rotary beater until thick and a pale 
lemon colour, and add gradually to fat- 
sugar mixture, beating thoroughly. Mix 
flour, baking soda and spices and sift 2 
or 3 times. Add dry ingredients alter¬ 
nately with milk, making 3 or 4 addi¬ 
tions, beginning and ending with dry 
ingredients. Beat egg whites until stiff 
but not dry and fold into batter. When 
batter is well blended, fold in combined 
fruit and nuts. Line deep cake pans with 
well greased paper and carefully spread 
cake batter in pans. Bake in slow oven 
(325° F.) for 3 to 4 hours. This makes 
a 3-layer cake with layers of 4x4x4 
inches, 6V2X6V2X4 inches, and 10 x 
10x4 inches, or 5 loaves of 8x4x4 
inches. Allow baked cakes to “set” for 
30-40 minutes before removing from 
pans. Remove paper and cool thor¬ 
oughly Spread with Almond Paste 
(Recipe 190) or Mock Almond Paste 
(Recipe 191). Put the layers together 
and spread with Ornamental Icing 
(Recipe 170), and decorate. 

138 WEDDING CAKE 

3 pounds seeded raisins, chopped 
2 pounds Sultana raisins, chopped 
1 V2 pounds citron, thinly sliced 

and chopped 
1 pound currants 
V2 preserved lemon rind, 
finely chopped 
V2 preserved orange rind, 
finely chopped 
1 pound butter (2 cups) 

2% cups brown sugar 
1 cup sweet molasses 
12 egg yolks 

4 cups sifted Purity Flour 
4 teaspoons cinnamon 

4 teaspoons allspice 

1 V2 teaspoons mace 

2 teaspoons grated nutmeg 
V4 teaspoon baking soda 

1 cup grape juice or any desired 
fruit juice 

4 squares chocolate, melted 
1 tablespoon hot water 
12 egg whites 
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Prepare fruit and rind and set aside. If 
desired, 1 pint of preserved strawberries 
and 1 pound of candied cherries may be 
added. Cream butter until soft and 
creamy and gradually add sugar. Beat 
until mixture is light and fluffy, then add 
molasses and beat again. Beat egg yolks 
with rotary beater until they are thick 
and a pale lemon colour, and add gradu¬ 
ally to fat-sugar mixture, beating thor¬ 
oughly. Mix flour, spices and baking 
soda and sift 2 or 3 times. Combine fruit 
juice with melted chocolate and hot 
water. To the fat, sugar and eggs add 
sifted dry ingredients alternately with 
fruit juice, making 3 or 4 additions, be¬ 
ginning and ending with dry ingredients. 

CAKE F 

139 CREAM FILLING 

V 3 cup granulated sugar 
3 tablespoons Purity Flour 
V4 teaspoon salt 
V4 cup cold milk 
% cup hot milk 
1 egg or 2 egg yolks 

1 teaspoon vanilla 

Combine sugar, flour, salt and cold milk 
to make a smooth paste. Gradually add 
hot milk, stirring constantly. Cook over 
boiling water until thick. Beat egg or 
egg yolks with rotary beater until foamy. 
Slowly pour hot mixture over the egg, 
stirring continuously. Cook 3 or 4 min¬ 
utes longer over boiling water, still stir¬ 
ring all the time. Cover and allow to 
cool, with occasional stirring. When cool, 
add vanilla and spread on cake. 

140 BUTTER CREAM FILLING 

2 tablespoons butter 

3 tablespoons Purity Flour 
V3 cup granulated sugar 
Vs teaspoon salt 

1 cup milk 
1 egg or 2 egg yolks 
1 teaspoon vanilla 

Melt butter over direct heat, add flour 
and stir until frothy. Remove from heat 
and add sugar and salt, then the milk a 
little at a time. Blend thoroughly and 
cook over boiling water until thick. Beat 
egg or yolks with rotary beater until 
foamy. Slowly pour the hot mixture 


Stir gently and quickly until well 
blended, but do not over-mix. Fold in 
fruit and rind. Beat egg whites until stiff 
but not dry and fold quickly into batter 
with a spatula. Line deep cake pans with 

2 or 3 thicknesses of paper and well 
grease the outer one. Carefully spread 
batter in pans, filling pans % full. Steam 

3 hours and bake 1 V2 hours in a slow 
oven (300 ' F.) or bake 4-5 hours in a 
slow oven (300' F.). Allow baked cakes 
to “set” for 30-40 minutes before remov¬ 
ing from pans. Remove paper and cool 
thoroughly. Spread with Almond Paste 
(Recipe 190) or Mock Almond Paste 
(Recipe 191), and ice with Ornamental 
Icing (Recipe 170). Decorate as desired. 

LUNGS 

over the egg, stirring continuously. Cook, 
with constant stirring, 3 or 4 minutes 
longer over boiling water. Cover and 
cool, stirring occasionally. When cool, 
add the vanilla and spread on the cake. 

141 COCOANUT CREAM FILLING 

Add V 2 cup shredded cocoanut with the 
vanilla to either Cream Filling (Recipe 

139) or Butter Cream Filling (Recipe 

140) . 

142 WHITE MOUNTAIN 

CREAM FILLING 

Make either Cream Filling (Recipe 139) 
or Butter Cream Filling (Recipe 140), 
reducing milk by Va cup. Fold V2 cup 
cream, whipped until stiff, into the 
cooked and cooled filling. 

143 CHOCOLATE CREAM FILLING 

1 ounce unsweetened chocolate, 
melted 

3 tablespoons granulated sugar 

2 tablespoons milk 

Combine melted chocolate, sugar and 
milk to form a smooth paste. Add to 
either Cream Filling (Recipe 139) or 
Butter Cream Filling (Recipe 140) with 
the vanilla. 

144 COFFEE CREAM FILLING 

Substitute V2 cup cold strong coffee for 
V2 cup of milk in either Cream Filling 
(Recipe 139) or Butter Cream Filling 
(Recipe 140). g 
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145 MOCHA CREAM FILLING 

1/2 ounce unsweetened chocolate, 
melted 

1 tablespoon granulated sugar 

1 tablespoon milk 

Combine melted chocolate, sugar and 
milk to form a smooth paste. Add to 
Coffee Cream Filling (Recipe 144) with 
the vanilla. 

146 CARAMEL CREAM FILLING 

Va cup granulated sugar 
Vi cup hot milk 

Caramelize sugar, add hot milk and con¬ 
tinue to heat with constant stirring until 
sugar is dissolved. Make either Cream 
Filling (Recipe 139) or Butter Cream 
Filling (Recipe 140), substituting the 
prepared caramel-milk for Vi cup of 
milk in the recipe. 

147 PINEAPPLE CREAM FILLING 

Make either Cream Filling (Recipe 139) 
or Butter Cream Filling (Recipe 140), 
substituting Vi cup of juice drained from 
canned crushed pineapple for Vi cup of 
milk in recipe. To cooked and cooled 
filling, add Vi cup drained, canned, 
crushed pineapple. 

148 LEMON CREAM FILLING 

Make either Cream Filling (Recipe 139) 
or Butter Cream Filling (Recipe 140), 
omitting V 4 cup of milk from the recipe. 
To cooked filling add Va cup lemon juice 
and 1 tablespoon grated lemon rind. 

149 ORANGE CREAM FILLING 

Make either Cream Filling (Recipe 139) 
or Butter Cream Filling (Recipe 140), 
omitting Va cup of milk from the recipe. 
To cooked filling add Va cup orange 
juice, 1 teaspoon lemon juice and 1 
tablespoon grated orange rind. 

150 BUTTERSCOTCH FILLING 

2 tablespoons butter 
V 3 cup brown sugar 
3 /» cup hot milk 

3 tablespoons Purity Flour 
Ve teaspoon salt 

Va cup cold milk 
1 egg or 2 egg yolks 
1 teaspoon vanilla 

Combine butter and sugar and melt over 


direct heat, stirring constantly until 
slightly browned. Add hot milk and 
continue stirring until sugar is dissolved. 
Combine flour, salt and cold milk to 
make a smooth paste and gradually add 
the hot mixture, stirring constantly. Cook 
over boiling water until thick. Beat egg 
or egg yolks with rotary beater until 
foamy and slowly pour the hot mixture 
over the egg, stirring continuously. Cook 
3 or 4 minutes longer over boiling water, 
with constant stirring. Cover and cool, 
stirring occasionally. When cool, add 
vanilla and spread on cake. 

151 LEMON FILLING 

1 egg 

Va cup lemon juice 

2 tablespoons grated lemon rind 
1 cup granulated sugar 

IVi tablespoons Purity Flour 
1 teaspoon butter 

Beat egg until foamy and beat in lemon 
juice and rind. Combine sugar and flour 
and beat into egg mixture. Melt butter 
in a saucepan, remove from heat and add 
egg mixture. Bring slowly to boiling 
point over direct heat, stirring con¬ 
stantly. Cover and cool, with occasional 
stirring, and spread on cake. 

152 ORANGE FILLING 

Make Lemon Filling (Recipe 151), sub¬ 
stituting orange juice and rind for lemon 
juice and rind, and using only Vi cup 
granulated sugar. Add 1 teaspoon lemon 
juice to the orange juice. 

153 CHOCOLATE FILLING 

2 l /2 ounces unsweetened chocolate, 
melted 

1 cup icing sugar, sifted 

3 tablespoons sweet milk 
1 egg yolk 

V 2 teaspoon vanilla 

Combine melted chocolate with Vi cup 
sugar and milk to form a smooth paste. 
Beat egg yolk in a small dish with rotary 
beater until foamy and beat in remaining 
1/2 cup sugar. Combine the two mixtures 
and cook over boiling water, stirring 
constantly until thick. Cover and cool, 
stirring occasionally. When cool, add 
vanilla and spread on cake. 
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154 MOCHA FILLING 

Make Chocolate Filling (Recipe 153), 
substituting very strong cold coffee for 
milk. 

155 DATE. FIG OR RAISIN FILLING 

¥2 pound fruit 
V 3 cup boiling water 
V 3 cup granulated sugar 
1 tablespoon lemon juice or 

1 teaspoon lemon juice and 

2 teaspoons orange juice 
Combine fruit, water and sugar and cook 
slowly, stirring occasionally, until mix¬ 
ture is thick and smooth. Cool and add 
fruit juice. This filling may be stored in 
sterile jars in a cool place or may be used 
at once. 

156 APPLE SAUCE FILLING 

V- cup apple sauce (Recipe 400) 

1 egg or 2 egg yolks 
1 teaspoon lemon juice 
Combine apple sauce and beaten egg or 
egg yolks and cook over boiling water 
until thickened. Cool, add lemon juice 
and spread on cake. 

157 LADY BALTIMORE FILLING 

1 recipe Mountain Cream Icing 

(Recipe 171) 

V 2 cup chopped pecans or almonds 
¥2 cup chopped raisins 

2 tablespoons chopped candied 
cherries 

Fold the fruit and nuts into icing and 
spread on Lady Baltimore cake, or any 
other cake if desired. 

CAKE I 

161 UNCOOKED ICING 

2-4 tablespoons milk, cream or 
fruit juice 

1V 2 -2 cups icing sugar, sifted 
¥2 teaspoon vanilla extract or 
any desired flavoring 
Add sugar gradually to the liquid, blend¬ 
ing well after each addition, until icing 
is of the right consistency to spread. Add 
flavouring and spread on cake. 

162 CHOCOLATE UNCOOKED ICING 

Use milk for liquid in Uncooked Icing 
(Recipe 161) and combine it with 1 


158 LORD BALTIMORE FILLING 

1 recipe Mountain Cream Icing 

(Recipe 171) 

¥2 cup dried and rolled macaroons 
or Dessert Meringues (Recipe 383) 
¥4 cup chopped pecans 
¥4 cup chopped almonds 
12 candied cherries, chopped 
¥4 teaspoon orange or lemon extract 

2 teaspoons lemon juice 

Fold macaroon crumbs, nuts, fruit and 
flavourings into icing and spread on Lord 
Baltimore cake, or any other cake if 
desired. 

159 FRUIT AND NUT FILLING 

To Date, Fig or Raisin Filling (Recipe 
155) add with the fruit juices V 2 cup 
chopped nutmeats and 12 halved cher¬ 
ries. 

160 MARSHMALLOW FILLING 

OR ICING 

¥4 pound marshmallows 
2 tablespoons hot water 
1 cup granulated sugar 
¥3 cup sweet milk 
1 egg white 
¥2 teaspoon vanilla 

Chop marshmallows, add hot water and 
melt over boiling water. Boil sugar and 
milk, without stirring, for 6 minutes. 
Beat egg-white until stiff and slowly add 
hot sugar syrup. Beat until stiff, fold in 
the melted marshmallows and vanilla 
and spread on cake. 

INGS 

ounce of melted unsweetened chocolate 
before adding sugar. 

163 MOCHA UNCOOKED ICING 

Use strong coffee for liquid in Uncooked 
Icing (Recipe 161) and add 1 table¬ 
spoon cocoa with sugar. 

164 ORANGE CHOCOLATE 

UNCOOKED ICING 

Use orange juice for liquid in Uncooked 
Icing (Recipe 161) and add 1 table¬ 
spoon cocoa with sugar. 
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465 HUNGARIAN CHOCOLATE 

165 ICING 

2 ounces unsweetened chocolate, 
melted 

2 tablespoons melted butter 

legg • j 

1 cup icing sugar, sitted 
1 teaspoon vanilla 

Combine melted chocolate and melted 
butter. Beat egg until foamy and gradu¬ 
ally beat in sugar. Add chocolate mix¬ 
ture and cook over hot water, beating 
constantly until thick. Cover .and cool. 
Add vanilla and spread on cake. 

166 BUTTER ICING 

Va cup butter 

1 egg yolk, well beaten or 
2 tablespoons milk, cream or 
fruit juice 

1-1V 2 cups icing sugar 
V 2 teaspoon vanilla 

Cream butter thoroughly. Add beaten 
yolk or the liquid and beat well. Gradu¬ 
ally blend in sugar until icing is of the 
right consistency to spread. Add vanilla 
and spread on cake. 

167 CHOCOLATE BUTTER ICING 

Make Butter Icing (Recipe 166), using 
an egg yolk or milk. Add 1 V 2 ounces 
melted chocolate to creamed butter. 

168 MOCHA BUTTER ICING 

Make Butter Icing (Recipe 166), using 
cold coffee for the liquid. Add 1 ounce 
melted chocolate to creamed butter. 

169 LEMON OR ORANGE 

BUTTER ICING 

Make Butter Icing (Recipe 166), using 
lemon or orange juice for liquid. Add 1 
or 2 teaspoons grated rind with flavour¬ 
ing. 

170 ORNAMENTAL ICING 

3 egg whites 

1V 2-2 cups icing sugar, sifted 
1 tablespoon lemon juice or 
V 4 teaspoon cream of tartar 
Put egg whites in a large bowl, add 2 
tablespoons of sugar and beat for 3 min¬ 
utes with a perforated spoon, fork or 
wire whisk. Repeat until IV 2 cups of 
sugar are used. Add lemon juice or 
cream of tartar gradually as mixture 


thickens. Add sugar by spoonfuls, beat¬ 
ing until icing is stiff enough to spread. 
To test, place a little of the mixture on 
the back of a spoon and make a cut 
through the mixture with a knife. If 
icing remains parted, it is of the right 
consistency. Spread a thin layer on cake 
and allow to harden, then spread with a 
thicker layer. Crease for cutting or dec¬ 
orate with remaining icing forced through 
a pastry tube. Colour with fruit colour¬ 
ing for decoration. 

171 MOUNTAIN CREAM ICING 

1 cup granulated sugar 
V 3 cup water 

Vs teaspoon cream of tartar 
1 egg-white 

Boil sugar, water and cream of tartar to 
the soft ball stage—237° F. (see page 
70). Beat egg-white until stiff and 
slowly add the hot syrup, beating con¬ 
tinuously with rotary beater. Continue 
beating until icing is thick enough to 
stand up in peaks and then spread on 
cake. 

172 CARAMEL MOUNTAIN 

CREAM ICING 

Make Mountain Cream Icing (Recipe 
171), caramelizing V 2 the sugar before 
boiling the syrup. 


173 CREOLE MOUNTAIN 
CREAM ICING 

Make Mountain Cream Icing (Recipe 
171), using only l A cup white sugar and 
add 3 /4 cup brown sugar. Omit cream of 
tartar. 


174 CHOCOLATE MOUNTAIN 
CREAM ICING 

Make Mountain Cream Icing (Recipe 
171) and fold in 1 V 2 ounces melted 
chocolate when icing begins to thicken. 


175 COFFEE MOUNTAIN 
CREAM ICING 

Make Mountain Cream Icing (Recipe 
171 ), using strong coffee in place of 
water in recipe. 


176 HONEY OR MAPLE ICING 

i / 2 cup liquid honey or maple syrup 


1 egg white 
V4 teaspoon salt 
Boil honey or syrup 
thread in cold water. 


until it forms a 
Beat egg white 
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until stiff and slowly add the hot honey 
or syrup, beating continuously with 
rotary beater. Add salt and continue 
beating until icing is thick enough to 
stand up in peaks and then spread on 
cake. 

177 7-MINUTE ICING 

1 unbeaten egg white 

% cup fine granulated sugar 

2 tablespoons cold water 
l U teaspoon cream of tartar 
V 4 teaspoon salt 

Combine all ingredients in top of double 
boiler and stir until sugar is dissolved. 
Place over rapidly boiling water and 
beat with a rotary beater until it is stiff 
enough to stand up in peaks (about 7 
minutes) and icing is thick enough to 
spread. During cooking, keep sides of 
double boiler cleaned down with a 
spatula or rubber wiper. 

178 CHOCOLATE 7-MINUTE ICING 

Add 1V 2 ounces melted chocolate to 7- 
Minute Icing (Recipe 177) after it is 
cooked. 

179 CREOLE 7-MINUTE ICING 

Make 7-Minute Icing (Recipe 177), 
using brown sugar. Omit cream of tartar. 

180 COFFEE 7-MINUTE ICING 

Make 7-Minute Icing (Recipe 177), 
using very strong coffee in place of water 
in the recipe. 

181 GOLDEN DAWN ICING 

% cup granulated sugar 
Vs teaspoon cream of tartar 
3V2 tablespoons water 
2 egg yolks 

Boil sugar, cream of tartar and water 
until mixture spins a thread when 
dropped from a spoon. Beat egg yolks 
with a rotary beater until they are very 
thick and a pale lemon colour, and 
slowly add the hot syrup, beating con¬ 
tinuously with rotary beater. Continue 
beating until icing is thick and then 
spread on cake. 

182 EMERGENCY ICING 

V 2 cup tart jelly 
V 4 teaspoon salt 
1 egg white, unbeaten 


Combine ingredients in top of double 
boiler and place over rapidly boiling 
water. Beat with rotary beater until 
jelly is free from lumps. Remove from 
heat and continue beating until icing is 
stiff, then spread on cake. 

183 APPLE ICING 

1 egg white 

% cup fine granulated sugar 

1 medium-sized apple 

Beat egg white until stiff and gradually 
beat in sugar. Grate pulp of apple a 
little at a time and add each portion 
immediately. Do not grate all the apple 
at once as it turns brown. Beat with 
rotary beater until stiff. Spread on cake 
and set in a cool place. This icing is 
better if used the day it is made. 

184 JAPANESE ICING 

V 4 cup butter 
V4 teaspoon vanilla 
Icing sugar, sifted 

2 egg whites 

Cream butter until it is soft and creamy 
and add vanilla while creaming. Gradu¬ 
ally add V 2 cup sugar and beat thor¬ 
oughly. Beat egg whites until stiff and 
gradually beat in 1 cup sugar. Combine 
the two mixtures and add sufficient 
sugar to make icing stiff enough to 
spread. 

185 BAKED ICING 

1 egg white 
% cup brown sugar 
Vs teaspoon salt 
V 4 cup chopped nutmeats 
Beat egg white until stiff and gradually 
beat in sugar and salt. Beat thoroughly 
and spread on uncooked cake batter in 
cake pan. Sprinkle nuts over surface and 
bake cake as directed. 

186 BROILED ICING 

1 cup brown sugar 

3 tablespoons milk or cream 

2 tablespoons melted butter 
V 2 cup cocoanut or 

chopped nutmeats 

Combine all ingredients and blend thor¬ 
oughly. Spread on cake about 5 minutes 
before it is finished baking and return to 
oven until icing is delicately browned. 
Or spread icing on the baked cake and 
set under broiler until browned. 
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187 FUDGE ICING 

1 cup granulated sugar 

Vs teaspoon cream of tartar 
V3 cup milk 

2 ounces unsweetened chocolate, 
melted 

2 tablespoons butter 

1 teaspoon vanilla 

Boil sugar, cream of tartar, milk and 
chocolate to the soft ball stage—238 ' F. 
(see page 70). Add butter and vanilla 
and cool without stirring. Beat until 
icing is thick enough to spread. 

188 CHOCOLATE EGG ICING 

2 egg yolks 

V 3 cup sweet milk 
1 V 2 cups granulated sugar 

1 ounce unsweetened chocolate, 
grated 

Beat egg yolks until thick. Add milk and 
sugar and blend thoroughly. Bring 
slowly to boiling point, add grated 
chocolate and boil for 7 minutes. Re¬ 
move from heat and beat until thick 
enough to spread. 

189 CHOCOLATE GLAZE 

2 ounces unsweetened chocolate 
V 4 cup butter 

Combine ingredients in top of double 
boiler and place over rapidly boiling 
water. Stir until melted and well 
blended. Cool slightly and pour over a 
firm icing already spread on cake. 


190 ALMOND PASTE 

1 pound almonds 

2 eggs 

1 pound icing sugar, sifted 
Blanch almonds and dry thoroughly in 
moderate oven (350° F.). Put nuts 
through a food chopper twice, adding 
enough sugar to absorb the oil that 
comes out of the nuts. Beat eggs until 
foamy, add to almonds and then add re¬ 
maining sugar. Blend thoroughly. Place 
in top of double boiler and stir over boil¬ 
ing water ’until paste is heated through. 
Turn out on a board slightly dusted with 
powdered sugar and knead until smooth. 
Roll to desired thickness (V 8 -V 4 inch) 
and cut to fit the cake. Lay cut pieces 
over cake, pinching and flattening edges. 
Cover with Ornamental Icing (Recipe 
170). 

191 MOCK ALMOND PASTE 

V 2 cup mashed cooked sweet potato 

1 egg yolk 

2 tablespoons almond flavoring 

1 teaspoon vanilla extract 

2 V 2 cups icing sugar, sifted 

V 2 cup Purity Flour 

Beat sweet potato with rotary beater 
until smooth. Add egg yolk, then flavour¬ 
ings and continue beating. Gradually 
beat in V 2 cup sugar and continue beat¬ 
ing until mixture is smooth. Mix remain¬ 
ing 2 cups of sugar and flour and 
gradually blend into potato mixture. 
Use as Almond Paste (Recipe 190). 
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Rolled Cookies • Miscellaneous Cookies • Cookie Bars • Uncooked Dainties 

Drop Cookies • Ice Box Cookies 

Unless otherwise suggested, cookies which are dropped from a spoon require a batter 
stiff enough to hold its shape. 

In most cases fruits, such as raisins, dates or currants, may be interchanged or used 
in various combinations. Flour should always be sifted before measuring. 

DROP COOKIES 


192 SMALL OATMEAL CAKES 

V 2 cup butter 
V 2 cup brown sugar 
1 egg 

3 tablespoons milk 
V2 cup walnuts 
V2 cup raisins 
1 cup Purity Rolled Oats 
1 cup silted Purity Flour 
V2 teaspoon baking soda 
V4 teaspoon salt 

Cream butter, add sugar, and cream un¬ 
til light. Add egg, milk, walnuts, raisins 
and rolled oats. Mix and sift flour, 
baking soda and salt, and add to first 
mixture. Drop from teaspoon on to 
greased baking sheet and bake in hot 
oven (400° F.) for 10 minutes. 

193 OATMEAL ROCK CAKES 

V 2 cup butter or lard 
1 cup white or brown sugar 
1 cup chopped raisins 
1 teaspoon salt 
1 teaspoon cinnamon 

1 teaspoon baking soda 

1V 2 cups silted Purity Flour 

2 cups Purity Rolled Oats 
V 3 -V 2 cup milk or water 

Cream butter and add sugar. Add 
raisins. Mix and sift flour, baking soda, 
cinnamon and salt and add to first mix¬ 
ture. Add rolled oats and milk. Batter 
should be fairly stiff. Drop from spoon 
on to greased baking sheet and bake in 
moderate oven (375° F.) for 15-20 
minutes, or until light brown. 


194 OATMEAL COOKIES 

V 4 cup butter 
1 cup brown sugar 
1 egg 

W 2 cups Purity Rolled Oats 
V 4 cup lard 
l U cup boiling water 
1 teaspoon vanilla 
V 2 cup chopped dates 

1 cup silted Purity Flour 

2 teaspoons baking powder 
V 2 teaspoon baking soda 

V 4 teaspoon salt 
V 2 teaspoon cinnamon 

Cream butter and sugar. Add slightly 
beaten egg and rolled oats and mix well. 
Now add lard melted in boiling water, 
followed by vanilla and dates. Mix and 
sift flour, baking soda, baking powder, 
salt and cinnamon, and add to first mix¬ 
ture. Drop fairly stiff batter from spoon 
on to well greased baking sheet, allow¬ 
ing sufficient space for cookies to spread. 
Bake in moderate oven (350° F.) for 
15-20 minutes. 

195 SCOTCH FANCIES 

3 A cup white sugar 
2 eggs 

1 teaspoon vanilla 

1 tablespoon melted butter 
% cup cocoanut 

Ve teaspoon salt 

2 cups Purity Rolled Oats 

Beat eggs, add remainder of ingredients 
and drop the mixture by spoonfuls on to 
a well greased baking sheet. Bake in a 
moderate oven (350 1 F.) for 15 minutes. 
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196 SOUR CREAM COOKIES 

Va cup butter 
2 /i cup sour cream 
2 cups brown sugar 
Flavouring as desired 

2 eggs 

3 cups sifted Purity Flour 
3 U teaspoon baking soda 
V 2 cup raisins or currants 

Cream butter and sour cream. Add 
sugar and flavouring. Add well beaten 
eggs and beat well. Sift flour and bak¬ 
ing soda together and then add with 
fruit to first mixture. Drop from spoon 
on to greased baking sheet, and bake in 
moderate oven (375° F.) for 10-12 
minutes. 

197 GINGER NUT COOKIES 

1 cup shortening 
1 cup white or brown sugar 
1 egg 

1 cup molasses 
V 2 cup hot water 
3 cups sifted Purity Flour 
1 teaspoon baking powder 
1 teaspoon salt 
1 tablespoon ginger 
1 tablespoon cinnamon 
1 cup Purity Rolled Oats 
1 cup walnuts 

Cream shortening and add sugar, fol¬ 
lowed by the egg, and molasses mixed 
with water. Sift flour with baking 
powder, salt and spices and then add 
rolled oats and walnuts. Combine the 
two mixtures and drop from spoon on to 
greased baking sheet and bake in moder¬ 
ate oven (350° F.) for 12 minutes. 

198 FRUIT JUMBLES 

V 2 cup butter 
V 2 cup lard 
1 V 2 cups white sugar 
3 eggs 

1 pound dates, chopped 
1/4 pound walnuts, crushed 
1 teaspoon vanilla 
2 V 2 cups sifted Purity Flour 
1 teaspoon baking soda 
V 2 teaspoon salt 

Cream shortening and odd sugar, and 
cream until light. Add well be ;en eggs. 
Add dates, walnuts and vanilla. Mix 
and sift flour, baking soda and salt and 


add to previous mixture. Mix thor¬ 
oughly. Drop stiff batter from teaspoon 
on to greased baking sheet and bake in 
moderate oven (350° F.) for 10-15 
minutes. 

This quantity ma«ces 4-5 dozen jumbles. 

199 HONEY DROP COOKIES 

3 U cup honey 
V 4 cup butter 
V 2 teaspoon cinnamon 
Vs teaspoon cloves 
1 egg 

1 cup raisins 

V 2 teaspoon baking soda 
2 V 2 cups sifted Purity Flour 
Heat honey and butter until butter 
melts. While mixture is warm, add 
spices; and when cool, add well beaten 
egg, raisins, baking soda and flour to 
make a dough which will hold its shape. 
Drop by spoonfuls on to greased baking 
sheet and bake in moderate oven 
(350° F.) for 20-25 minutes. 

200 NUT HERMITS 

1 cup brown sugar 
V 2 cup melted butter 

1 egg, well beaten 

2 tablespoons milk 

V 2 cup chopped raisins 
1 cup walnuts 

1 cup sifted Purity Flour 
V 2 teaspoon baking soda 
V 2 teaspoon nutmeg 

V 2 teaspoon cloves 
V 2 teaspoon cinnamon 
Combine sugar, butter, egg and milk. 
Add raisins and walnuts. Mix and sift 
flour, baking soda, nutmeg, cloves and 
cinnamon and add to first mixture. 
Drop from spoon on to greased baking 
sheet. Bake in hot oven (400° F.) for 
10 minutes. 

201 PURITY FRUIT DROPS 

2 cups mincemeat 
1V 2 cups water 

1 cup shortening 
1V 2 cups white sugar 
1 egg 

3 cups sifted Purity Flour 
1 teaspoon baking soda 
V 4 teaspoon salt 

Cook mincemeat in water for 10 
minutes. After cooling, add shortening, 
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DROP COOKIES 


sugar and beaten egg. Sift flour with 
baking soda and salt, and add to first 
mixture. Drop one inch apart from 
spoon on to greased baking sheet. Bake 
in hot oven (400° F.) for 10 minutes. 

As a variation, raisins may be used in¬ 
stead of mincemeat. 

202 BACHELOR BUTTONS 

% cup butter 
Z U cup brown sugar 
V» cup corn syrup 

1 egg 

2 cups Purity Whole Wheat Flour 
1 teaspoon baking soda 

V 2 cup shredded cocoanut 
V 2 teaspoon vanilla 
V 2 cup shredded almonds, walnuts 
or soya bean flakes 
V 2 cup glazed cherries (cut in halves 
or quarters) 

Cream butter, add sugar gradually and 
then syrup. Beat until creamy. Add 
well beaten egg and beat well. Mix 
flour with baking soda, and add to first 
mixture. Add cocoanut, vanilla, nuts and 
cherries. Drop from spoon on to greased 
baking sheet. Bake in hot oven (400° F.) 
for 15 minutes. 

203 CHOCOLATE CHIP COOKIES 

1 cup butter 

V 2 cup brown sugar 
V 2 cup white sugar 

2 eggs 

2 tablespoons milk 
1V 2 cups sifted Purity Flour 
V 2 teaspoon baking soda 
V 2 teaspoon cloves 
V 2 teaspoon cinnamon 
V 2 cup walnuts or cocoanut 

2 cups Purity Oats 

3 ounces semi-sweet chocolate 
Cream butter, add sugar gradually and 
then well beaten eggs and milk. Sift 
flour, baking soda and spices together 
and add to first mixture. Add remaining 
ingredients. The chocolate is cut into 
small pieces about the size of a pea and 
added last. Drop from spoon on to 
greased baking sheet. Bake in moderate 
oven (350° F.) for 15 minutes. 


204 COCOANUT CRISPS 

1 cup butter 

1V 2 cups white sugar 

2 eggs 

V 2 teaspoon vanilla 

1 cup fine cocoanut 

2 cups sifted Purity Flour 

2 teaspoons baking powder 
Cream butter, add sugar and cream un¬ 
til light. Add well beaten eggs, vanilla 
and cocoanut. Sift flour with baking 
powder and add to first mixture. Drop 
from spoon on to greased baking sheet 
and bake in moderate oven (350° F.) 
for 10-15 minutes. 

205 PURITY LITTLE QUEENS 

V2 cup butter 
1 cup fruit sugar 
Juice and rind of V 2 lemon 
4 eggs, separated 
% cup sifted Purity Flour 
V 4 teaspoon baking soda 
V4 teaspoon salt 

Cream butter and add sugar. Cream un¬ 
til light. Add juice and grated rind of 
lemon, and then the egg yolks, and beat 
until light. Sift flour with baking soda 
and salt and add to first mixture. 
Finally fold in beaten egg whites. Drop 
from spoon into well greased muffin tins 
or paper cake cups, and bake in moder¬ 
ate oven (350° F.) for 20 minutes. 

Ice with Mountain Cream Icing (Recipe 
171) or any other desired icing, and 
sprinkle with nuts. 

206 WALNUT WAFERS 

4 tablespoons Purity Flour 
4 tablespoons butter 
1V 2 cups brown sugar 
1 egg 

1 V 2 cups chopped nuts 

2 tablespoons water 

Mix ingredients in the order given and 
drop from teaspoon on to greased bak¬ 
ing sheet.. Bake in hot oven (400° F.) 
for 7-10 minutes. Allow to cool before 
removing from pan. 

207 CORN FLAKE MACAROONS 

2 cups corn flakes, crumbled 
1 cup cocoanut 
V 2 cup white sugar 
1 egg 

1 teaspoon vanilla 
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Combine ingredients and drop from a 
teaspoon on to a greased baking sheet. 
Bake in moderate oven (350° F.) for 
15 minutes. 

208 RAGGED ROBINS 

2 egg whites 

teaspoon vanilla 
Vs teaspoon salt 
V 2 pound dates (stoned and 
chopped) 

V 2 cup glazed cherries 

1 cup walnuts 

1 3 A cups corn flakes 
V 2 cup white sugar 

Beat egg whites until stiff, add vanilla 
and salt. Combine the rest of ingredients 
and add to egg-white mixture. Drop 
from a spoon on to greased baking sheet. 
Bake in a slow oven (325° F.) for 15 
minutes, or until lightly browned. 

209 COCOANUT KISSES 

3 egg whites 

1V 2 cups granulated or icing sugar 

2 cups cocoanut 

V 2 teaspoon vanilla 
V 4 teaspoon salt 

ICE BOX 

211 ICE BOX COOKIES 

1 cup butter or shortening 
1 cup white sugar 

1 cup brown sugar 

2 eggs 

1 teaspoon vanilla 
3V2 cups sifted Purity Flour 
1 teaspoon baking soda 
Vs teaspoon salt 
1 cup almonds or 1 tablespoon 
caraway seeds 

Cream butter, add sugar gradually and 
cream until light and fluffy. Add well 
beaten eggs, and vanilla, and beat well. 
Mix and sift together flour, baking soda 
and salt and add to first mixture. Add 
chopped almonds and mix well. Form 
into long rolls and leave in ice box or 
cool place overnight. Slice thinly for 
cookies and bake on greased baking 
sheet in a hot oven (400 c F.) for 10-12 
minutes or until light brown. 


Beat egg whites until very stiff. Add 
sugar gradually. Place bowl over a pan 
of hot water and stir mixture until a 
crust forms on bottom of bowl. Add 
cocoanut, flavouring and salt. Drop 
from teaspoon on to greased baking 
sheet. Bake in slow oven (325° F.) for 
15-20 minutes, or until golden brown. 
Pitted dates may be dipped in the above 
mixture and baked in a similar manner. 

210 FRUIT MERINGUES 

1V 2 cups dates 

V 2 pound cherries 

1 cup icing sugar 

2 egg whites 

1% cups nuts (Brazil preferred) 

Stone dates and cut (not too finely). 
Add cherries, cut in halves. Sprinkle 
half a cup of icing sugar over the com¬ 
bined fruit. Beat egg whites until stiff, 
adding remaining sugar gradually. Next 
add the fruit and lastly the coarsely cut 
nuts. Drop from spoon on to well 
greased baking sheet, and bake in very 
slow oven (275° F.) for 10 minutes, or 
until light brown. 

COOKIES 

212 PIN WHEEL COOKIES 

V 2 cup shortening 

V 2 cup white sugar 

1 egg yolk 

3 tablespoons milk 

1V 2 cups sifted Purity Flour 

V 2 teaspoon baking powder 

V 4 teaspoon salt 

1 square unsweetened chocolate, 
melted 

Cream shortening and add sugar gradu¬ 
ally. Add egg yolk and milk. Mix and 
sift flour, baking powder and salt, and 
add to first mixture. Divide the dough, 
and to one half add chocolate. Roll out 
the white mixture and then roll out the 
chocolate mixture to the same size. 
Place chocolate dough on white dough 
and roll like a jelly roll. Allow to stand 
in ice box until cool and firm. Cut into 
slices and bake on greased baking sheet 
in hot oven (400° F.) for 12-15 minutes. 
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If desired, the dough may be divided in 
3 parts, the third part being coloured 
with any vegetable colouring matter. 

213 CHRISTMAS COOKIES 

1 cup soft butter 

% cup brown sugar 

¥2 teaspoon vanilla 

Vfl teaspoon salt 

2 V 2 cups sifted Purity Flour 

1 cup almonds, sliced lengthwise 
V 2 cup each red and green cherries 

(whole) 

Cream butter, add sugar and then add 
vanilla, salt and flour. Finally add nuts 
and cherries and form into rolls. Leave 
in ice box overnight. Slice thinly with a 
sharp knife and bake on greased baking 
sheet in moderate oven (375° F.) for 
10 minutes. 

214 BUTTERSCOTCH COOKIES 

V 2 cup butter 

2 cups brown sugar 

2 eggs 

V 2 teaspoon vanilla 

3 V 2 cups sifted Purity Flour 
¥2 teaspoon cream of tartar 
1 teaspoon baking soda 

ROLLED 

216 GINGER SNAPS 

1 cup shortening 
1 cup white or brown sugar 

1 teaspoon baking soda 
1V 2 cups molasses 

2 tablespoons vinegar 

5 cups sifted Purity Flour 
2 teaspoons ginger 
V 2 teaspoon nutmeg 
1 teaspoon cloves 
¥2 teaspoon cinnamon 
¥2 teaspoon salt 

Cream shortening and add sugar. Dis¬ 
solve baking soda in molasses and add 
with vinegar to the shortening and sugar. 
Mix and sift flour, spices and salt, and 
add to first mixture. Roll out thin, cut 
with cookie cutter and bake on greased 
baking sheet in moderate oven 
(350° F.) for 10 minutes. 


Cream butter, add sugar and then add 
eggs and vanilla. Sift flour with cream 
of tartar and baking soda and add to 
first mixture. Form into a roll and 
allow to stand in ice box overnight. Slice 
thinly and bake on a greased baking 
sheet in moderate oven (375° F.) for 
10 minutes. 

215 FRUIT OATMEAL COOKIES 

3 /» cup butter 
1 cup white sugar 

1 cup brown sugar 

2 eggs 

¥2 cup stoned dates, cut finely 
¥2 cup currants 
1 cup sifted Purity Flour 
1 teaspoon baking soda 

3 cups Purity Rolled Oats 

Cream butter and add sugar. Add well 
beaten eggs, dates and currants. Sift 
flour and baking soda together and add 
to first mixture. Finally add rolled oats 
and stir well. Form into rolls and leave 
in ice box or cool place overnight. Slice 
thinly and bake on greased baking sheet 
in moderate oven (350° F£) for 12-15 
minutes. 

COOKIES 

217 SAND TARTS 

V 2 cup butter 

1 cup and 4 tablespoons white sugar 
1 egg 

1 % cups sifted Purity Flour 
3 teaspoons baking powder 
1 egg white 
1 teaspoon cinnamon 
¥2 cup blanched almonds 
Cream butter, add one cup of sugar 
gradually, and cream until light and 
fluffy. Add well beaten egg. Sift flour 
with baking powder and add to first 
mixture. Chill and then roll to Vs inch 
thickness. Cut in rounds, brush with 
egg white, and sprinkle with remaining 
sugar mixed with cinnamon. Split 
almonds and arrange on each tart. Bake 
on greased baking sheet in moderate 
oven (330°-350° F.) for about 10 
minutes. 
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218 GROAT CAKES 

2 cups sifted Purity Flour 
V 2 teaspoon salt 
2 teaspoons sugar 
2 teaspoons baking powder 
2 tablespoons butter 
1 cup groats or 

Purity Cracked Wheat 

5 tablespoons milk 

Mix and sift flour, salt, sugar and bak¬ 
ing powder. Rub or cut in the butter. 
Add groats or cracked wheat. Add milk 
gradually until mixture is stiff enough 
to roll. Roll very thin and cut to any 
desired shape. Bake on greased baking 
sheet in moderate oven (350° F.) for 
10-15 minutes. Spread with butter be¬ 
fore serving. 

219 SUGAR COOKIES 

V 2 cup butter 
1 cup sugar 

1 egg or 2 egg yolks 

2 tablespoons milk or cream 
V 2 teaspoon vanilla 

1 % cups sifted Purity Flour 

2 teaspoons baking powder 
V 2 teaspoon salt 

Cream butter, add sugar gradually, fol¬ 
lowed by well beaten egg, milk and 
vanilla. Mix and sift flour, baking 
powder and salt and add to first mix¬ 
ture. Mix well. Chill, then roll Vs inch 
thick and cut with cookie cutter. Bake 
on greased baking sheet in moderate 
oven (375° F.) for 8-10 minutes. 

220 ROLLED OAT COOKIES 

2 cups sifted Purity Flour 
1V 2 teaspoons baking soda 
V 2 teaspoon salt 
2 cups brown sugar 

6 cups Purity Rolled Oats 
1 cup melted fat 

Cold water 

MISCELLANE 

222 THIMBLE COOKIES 

V 2 cup butter 
V< cup sugar 
1 egg, separated 
1 teaspoon flavouring 
1 cup sifted Purity Flour 
Nuts, chopped finely 
Jelly 


Mix and sift flour, baking soda, salt and 
brown sugar. Add rolled oats and melted 
fat. Mix like pie paste, adding only 
just enough cold water to make dough 
hold together. Do not use an excess of 
water. Roll out very thin using only 
a small amount of flour on the board. 
Cut to desired shape and bake on 
greased baking sheet in a moderate 
oven (350° F.) for 10-12 minutes. 

The quantities given produce about 12 
dozen cookies. 

Date Filling for Rolled Oat Cookies 

2 pounds dates 
Water 

1 tablespoon sugar 

Stone and cut dates finely. Add enough 
water to keep from burning and cook 
until soft. Add sugar, and if desired, 
juice of one lemon. Allow to cool before 
use. Fill cookies with this mixture the 
day they are to be used, as they soften 
if left filled too long. 

221 GINGER COOKIES 

1 cup shortening (butter and lard 
mixed or all butter) 

1 cup brown sugar 
1 egg 

1 cup molasses 

4—5 cups sifted Purity Flour 

1 teaspoon baking soda 

2 teaspoons ginger 

Cream shortening and add sugar, and 
cream until light and fluffy. Add beaten 
egg and molasses. Mix and sift flour, 
baking soda and ginger and add to first 
mixture. Roll out thin and cut in de¬ 
sired shapes. Bake on greased baking 
sheet in moderate oven (350°-375° F.) 
for 10-12 minutes. 

The quantities given produce about 14 
dozen 2-inch cookies. 

US COOKIES 

Cream butter, add sugar gradually and 
mix well. Add well beaten egg yolk, 
flavouring and flour. Shape into balls 
about the size of a walnut. Dip in un¬ 
beaten egg white, then in finely chopped 
nuts—almonds, walnuts or soya bean 
flakes. Dent in centre with a thimble. 
Place on greased baking sheet and bake 
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in moderate oven (350° F.) for 5 
minutes and dent again. Bake 12-15 
minutes. Fill with jelly while still hot. 

223 BUTTER TABS 

1 cup butter 
1 cup sugar 

1 egg, separated 

V 2 teaspoon lemon juice 
Grated rind of V 2 lemon 
Grated rind of V 2 orange 

2 cups sifted Purity Flour 

V 2 cup finely crushed corn flakes or 
soya bean flakes 

Cream butter and sugar thoroughly. 
Add egg yolk and all the flavouring. 
Beat well. Add sifted flour and beat 
until very light. Chill thoroughly. Shape 
into small balls, dip in the slightly 
beaten egg white, and then roll in 
crushed flakes. Place on greased baking 
sheet one inch apart and bake in moder¬ 
ate oven (350° F.) for 30 minutes. If 
desired, a bit of cherry may be pressed 
on top of each cookie before baking. 

224 FIG BARS 

1 cup butter 

2 cups brown sugar 

3 eggs 

1 teaspoon vanilla 
Vs teaspoon salt 

4 cups sifted Purity Flour or 
Purity Whole Wheat Flour 

1 teaspoon baking soda 

Cream butter and add sugar gradually, 
mixing well. Add well beaten eggs, and 
then vanilla and salt and beat well. Add 
baking soda mixed with 1 cup of whole 
wheat flour or mixed and sifted with 1 
cup of white flour. Add more flour to 
make a moderately stiff dough and chill 
thoroughly. Divide dough into 3 parts 
and roll into strips about 24 inches long. 
Cut strips to a width of 3 or 4 inches. Put 
a layer of fig jam down the centre of each 
strip, and fold edges to meet in the centre. 
Press lightly and cut into bars about 3 
inches long. Carefully place bars seam 
side down on a lightly greased baking 
sheet and bake in hot oven (400° F.) for 
10-15 minutes, or until a delicate brown. 
Cool on cake rack. 


Fig Jam for Fig Ba 

1 pound figs, cut quite small 
1 cup sugar 
1 cup hot water 

1 teaspoon lemon juice (optional) 
Cook above mixture until it forms a 
thick smooth paste, adding more water if 
necessary. Chill before using. 

If dried figs are used, they should be 
soaked overnight before cooking. 

225 RAISIN MARGUERITES 

1 cup seeded raisins 
1 cup cocoanut 
1 cup currants 

1 cup walnuts 

2 egg whites 

V 2 cup white sugar 
Soda crackers 

Put raisins, cocoanut' currants and wal¬ 
nuts through food chopper. Beat egg 
whites until stiff, adding sugar gradu¬ 
ally. Fold in minced nuts and fruit, 
spread on crackers and brown in very 
slow oven (250° F.). 

226 PEANUT BUTTER COOKIES 

V 2 cup shortening 

1 cup peanut butter 
V 2 cup brown sugar 

2 eggs 

1 teaspoon vanilla 

1 tablespoon vinegar 

2 cups sifted Purity Flour 

1 teaspoon baking soda 
V 4 teaspoon salt 

Cream shortening until light and then 
cream in the peanut butter. Gradually 
cream in brown sugar. Beat eggs 
slightly and add to creamed mixture 
and continue beating until mixture is 
light and fluffy. Add vanilla and vine¬ 
gar. Sift together flour, baking soda and 
salt and gradually blend this into first 
mixture. Form into balls and place on 
greased baking sheet. Flatten cookies 
with a fork. Bake in hot oven (400° F.) 
for 8-10 minutes. 

227 LADY FINGERS 

3 egg whites 

Va cup fruit sugar 

2 egg yolks 

Va teaspoon vanilla 
Va cup Purity Flour 
Va teaspoon salt 
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Beat egg Whites until stiff. Add sugar 
gradually, and then, very gradually, the 
well beaten egg yolks, and vanilla, so 
that mixture remains stiff. Cut and fold 
in very carefully the flour previously 
sifted with salt. Cover baking sheet 
with ungreased paper and by means 
of a pastry tube, shape lady fingers 3 
inches long and 3 A inch wide. Bake in 
slow oven (300° F.) for 15 minutes. 
Sprinkle with fruit sugar and place to¬ 
gether in pairs while warm. 

228 CREAM PUFFS 

l h cup butter 
1 cup boiling water 
1 cup sifted Purity Flour 
4 eggs 

Whipped cream 

Place butter and water in saucepan and 
heat to boiling point. Add sifted flour 
all at once and beat vigorously. Then 

COOKIE 

230 BUTTERSCOTCH SQUARES 

V 4 cup butter 
1 cup brown sugar 
1 egg 

% cup sifted Purity Flour 

1 teaspoon baking powdeT 
l U teaspoon salt 

1V 2 teaspoons vanilla 
Vi cup nuts 

Melt butter and while warm, add sugar 
and blend thoroughly. Cool to luke¬ 
warm, and then add unbeaten egg and 
beat well. Mix and sift flour, baking 
powder and salt, and add to first mix¬ 
ture, and then add vanilla and nuts. 
Spread like fudge in a greased cake pan, 

8 inches square. Bake in moderate oven 
(350° F.). Remove from pan and cut 
into squares. 

The addition of V 2 cup chopped dates 
makes a pleasing variation. 

231 SHORTBREAD 

2 cups butter 

1 cup sugar (icing or brown) 

V* teaspoon vanilla 
4 cups sifted Purity Flour 
Cream butter, add sugar, and blend 
thoroughly. Add vanilla. Add flour in 
four portions and mix well after each 
addition. Turn out on to mixing board 


remove from heat and add unbeaten 
eggs one at a time, beating until thor¬ 
oughly mixed after each addition. Drop 
on to a greased baking sheet in cone- 
shaped form, about 1V 2 inches apart. 
Bake in hot oven (400° F.) for 15 
minutes. Reduce heat to 325 F. and 
bake for 20-30 minutes longer. Allow 
puffs to stand with oven door open for 
a few minutes to be certain that they 
are cooked. Fill with whipped cream. 

229 ECLAIRS 

Shape cream puff mixture( Recipe 228) 
by using a pastry bag and tube into puffs 
4 V 2 inches long and 1 inch wide. Bake 
in a moderate oven (375° F.) for 25 
minutes. The eclairs may be filled with 
Cream Filling (Recipe 139) or Choco¬ 
late Cream Filling (Recipe 143) and 
iced with Butter Icing (Recipe 166) or 
Chocolate Butter Icing (Recipe 167). 

BARS 

and knead until all cracks have disap¬ 
peared. Spread in ungreased pan and 
prick deeply with a fork. Bake in 
moderate oven (350° F.) for 20-30 
minutes, or until very light brown. 

232 SCOTCH SHORTBREAD 

1 cup butter 
V 2 cup brown sugar 
1 egg yolk 

1 teaspoon vanilla 

2 cups sifted Purity Flour 
1 teaspoon baking soda 

Cream butter, add sugar and blend thor¬ 
oughly. Add egg yolk and vanilla. Sift 
flour with baking soda and mix well with 
first mixture. Spread in ungreased pan 
and prick deeply with a fork. Bake in 
moderate oven (350° F.) for 25 minutes, 
or until golden brown. 

The shortbread may be rolled and cut 
into desired shapes or placed in a large 
pan. 

233 CRISP SHORTBREAD 

1V 2 cups butter 
1 cup powdered sugar 
3V2 cups sifted Purity Flour 
4 tablespoons rice flour 
Cream butter, add sugar and blend thor¬ 
oughly. Sift Purity flour with rice flour, 
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and add one cup at a time to first mix¬ 
ture, kneading well after each addition. 
Pat into desired shapes, place in un¬ 
greased pan, prick with fork and bake 
in moderate oven (350° F.) for 20 
minutes. 

234 CHINESE CHEWS 

% cup sifted Purity Flour 
1 teaspoon baking powder 
1 cup white sugar 
teaspoon salt 

1 cup stoned dates, chopped 

1 cup walnuts, chopped 

2 eggs 

Sift flour with baking powder, sugar and 
salt. Add dates and nuts. To this mix¬ 
ture add the eggs, which have been 
beaten until light. Spread as thinly as 
possible in well greased shallow pan, 
and bake in moderate oven (350° F.) 
for 20 minutes. When baked, cut into 
small squares, and roll into balls. Then 
roll in fine granulated sugar. 

235 DATE FINGERS 

1 tablespoon butter 

3 tablespoons icing sugar 

2 eggs 

3 tablespoons Purity Flour 
Vs teaspoon salt 

1 teaspoon baking powder 
1 teaspoon vanilla 
1 cup walnuts,.chopped finely 
1 cup stoned dates, chopped finely 
Cream butter, add sugar and cream un¬ 
til light. Add beaten eggs. Mix and sift 
flour, salt and baking power and add to 
first mixture. Now add vanilla, nuts and 
dates. Spread thinly on greased baking 
sheet and bake in slow oven (300°- 
325° F.) for 15 minutes. While hot, cut 
into finger lengths and sprinkle with 
icing sugar. 

236 RICE CRISPY DELIGHT 

1 cup rice crispies 
1 cup Purity Rolled Oats 
Ve teaspoon salt 
1 cup brown sugar 
V 2 cup melted butter 
1 teaspoon vanilla 

Combine rice crispies, rolled oats, salt 
and brown sugar. Add melted butter 


and vanilla. Spread thinly in greased 
cake pan, 8 inches square. Bake in very 
slow oven (250° F.) for 10 minutes. 
Remove from oven when mixture bub¬ 
bles all over. Cut into squares or fingers 
when cool. 

237 BROWNIES 

V 2 cup butter 

1 cup white sugar 

2 eggs 

2 squares chocolate, melted 

1 cup sifted Purity Flour 
¥2 cup walnuts or pecans 
Vs teaspoon salt 

V 2 teaspoon vanilla 

Cream butter, add sugar and cream un¬ 
til light and fluffy. Add beaten eggs. 
Add chocolate, flour, nuts, salt and van¬ 
illa. Spread like fudge in a greased cake 
pan, 8 inches square, and bake in slow 
oven (325° F.) for 20 minutes. Cut into 
squares while hot. 

238 FUDGE CAKE 

2 ounces chocolate 
V 2 cup butter 

1 cup white sugar 

2 eggs 

1 cup chopped walnuts 
1 teaspoon vanilla 
V 2 cup sifted Purity Flour 
V 2 teaspoon baking powder 
V 4 teaspoon salt 

Melt chocolate with half the butter. 
Cream remainder of butter with sugar, 
add well beaten eggs, and beat well. 
Add chocolate and butter mixture, nuts 
and vanilla. Mix and sift flour, baking 
powder and salt and add to first mix¬ 
ture. Turn into greased cake pan, 8 
inches square, and bake in moderate 
oven (350‘ F.) for 20 minutes. Ice with 
Chocolate Butter Icing (Recipe 167) 
and cut into squares. 

239 WALNUT SQUARES 

MIXTURE No. I 
1 cup sifted Purity Flour 
V 2 cup butter 

Blend the two ingredients and pack into 
an ungreased cake pan, 8 inches square 
Bake in moderate oven (350° F.) for 5 
minutes. 

(over) 
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MIXTURE No. 2 

2 eggs 

1 cup brown sugar 
1 tablespoon Purity Flour 
V 2 teaspoon baking powder 
Vs teaspoon salt 
1 cup walnuts 
V 2 cup cocoanut 

Beat eggs and add sugar, followed by 
the flour, baking powder and salt pre¬ 
viously mixed together. Add nuts and 
cocoanut and spread on top of mixture 
No. 1 in the pan. Bake in moderate oven 
(350° F.) for 25 minutes. If desired, a 
thin Butter Icing (Recipe 166) may be 
spread over all while warm. Cut into 
squares to serve. 

240 NUT SMACKS 

BOTTOM LAYER 

1 cup white sugar 

3 tablespoons butter 

1V 2 cups sifted Purity Flour 

2 egg yolks 

1 teaspoon baking powder 
Combine above ingredients and spread 
evenly in greased cake pan, 8 inches 
square. 

TOP LAYER 

2 well-beaten egg whites 
1 cup brown sugar 

1 cup chopped nuts 

Combine ingredients and spread mix¬ 
ture over bottom layer. Bake in moder¬ 
ate oven (350° F.) for 20-25 minutes. 
When cooled, cut into squares. 

TOP LAYER 
(Alternative) 

2 egg whites 

% cup icing sugar 
V 4 pound blanched almonds or 
chopped walnuts 

Beat egg whites until stiff, add icing 
sugar gradually, and spread over bot¬ 
tom layer, and then sprinkle with finely 
chopped nuts. Bake and cut as de¬ 
scribed above. 

241 MATRIMONIAL CAKE 

1 cup sifted Purity Flour 
V 2 teaspoon baking soda 
Ve teaspoon salt 
1 cup butter 

1 cup brown sugar, sifted 

2 cups Purity Rolled Oats 


Sift flour, baking soda and salt. Rub 
or cut in butter. Add sugar and rolled 
oats. Mix well. Spread V 2 -inch crumbs 
in greased pan, 8 inches square. Pat 
to make smooth. Cover evenly with 
cooled date filling (see below). Cover 
with remaining crumbs. Pat to make 
smooth. Bake in slow oven (325° F.) 
for 30-40 minutes or until pale brown. 
Leave in pan until cool, then cut into 
squares. 

Dale Filling for Matrimonial Cake 

V 2 pound dates (stoned) 

1 tablespoon brown sugar 
V 2 cup water 

Boil together until dates are soft enough 
to be mashed with a fork, adding suffi¬ 
cient water to prevent scorching. The 
mixture should be of a jam-like con¬ 
sistency. 

Fig Jam, made according to Recipe 
224, but using only half quantities, may 
be substituted for the date filling. 

242 PEANUT BUTTERSCOTCH BARS 

1 whole egg and 1 egg white, 
well beaten 
V 4 cup milk 

1 teaspoon vanilla 

1V 2 cups brown sugar 
V 2 cup peanut butter 
V 4 cup melted shortening 

2 cups sifted Purity Flour 

2 teaspoons baking powder 
V 2 teaspoon salt 

Mix eggs, milk, vanilla, brown sugar, 
peanut butter and melted shortening to¬ 
gether with rotary egg beater. Sift flour, 
baking powder and salt together, and 
add to egg mixture, stirring until 
blended. Spread mixture evenly in 
greased shallow baking pan (10 inches 
x 15 inches) and bake in moderate oven 
(350° F.) for 20 minutes. 

While warm spread with Peanut Butter 
Topping made by mixing together: 

Peanut Butter Topping 

1 egg yolk 

2 tablespoons peanut butter 
1 tablespoon water 

V 4 cup powdered sugar 
V 2 cup chopped peanuts 
Mix ingredients in order given. 
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243 COCO AN UT LAYER TREAT 

LOWER CRUST 
% cup butter 
V» cup sugar 

1V 2 cups sifted Purity Flour 
lam 

Cream butter, add sugar and blend well. 
Add flour gradually. When well mixed, 
spread evenly in cake pan, 8 inches 
square. Spread thinly with jam (straw¬ 
berry, raspberry or black currant). 
Cover with topping, and bake in slow 
oven (325° F.) for 35 minutes. Cut 
into finger lengths or squares. 

Topping (or Cocoanut Layer Treat 

1 egg white 
% cup brown sugar 
¥4 teaspoon salt 
¥2 teaspoon vanilla 
¥2 cup shredded cocoanut 
Beat egg-white until stiff. Add sugar, 
salt and vanilla. Fold in cocoanut. 

UNCOOKED 

245 APRICOT BALLS 

1V 2 cups dried apricots 
1 cup desiccated cocoanut 
V 2 cup sweetened condensed milk 
Wash apricots and put through food 
chopper. Combine with rest of ingredi¬ 
ents. Shape into balls 1 inch in dia¬ 
meter. Roll in fine sugar just before 
serving. 

246 FRUIT BALLS 

¥4 pound dried apricots 
V 4 pound dates 
¥4 pound raisins 
V 4 pound peanuts 
Honey 

Cocoanut (shredded or 
desiccated) 

Put apricots, dates, raisins and peanuts 
through food chopper. Add enough 
honey to make a paste. Shape into 1 
inch balls. Roll the balls in cocoanut. 

247 GLORIFIED MARSH¬ 

MALLOWS (1) 

Dip plain or colored marshmallows in 
cream or milk. Let stand at least Va 
hour then roll in graham wafer or choco¬ 
late wafer crumbs. 


244 DREAM CAKE 

LOWER CRUST 
V 2 cup butter 

1 cup sifted Purity Flour 

2 tablespoons icing sugar 

Blend together well and spread evenly 
in ungreased cake pan, 8 inches square. 

Topping for Dream Cake 

2 eggs 

1 cup white sugar 
V 4 cup Purity Flour 
Vs teaspoon salt 
1 teaspoon baking powder 
V 2 cup cherries 
1 teaspoon vanilla 

1 cup chopped walnuts 

V 2 cup desiccated cocoanut 
Beat eggs and add sugar. Sift together 
flour, salt and baking powder and add to 
first mixture. Add fruit, flavouring, nuts 
and cocoanut. Pour over pastry. Bake 
in slow oven (300° F.) for 20 minutes. 
This may be iced with plain Butter Icing 
(Recipe 166). Cut into fingers or squares 
before serving. 

DAINTIES 

248 GLORIFIED MARSH¬ 

MALLOWS (2) 

Cover marshmallows with thin Butter 
Icing (Recipe 166) and roll in shredded 
cocoanut. Coloured icing may be used. 

249 MARSHMALLOW CRISP 

2 tablespoons butter 
24 marshmallows 

3 cups rice crispies 

Melt butter and add marshmallows and 
leave in double boiler over hot water 
until dissolved. Add rice crispies and 
mix well. If kept hot, mixing is a little 
easier. Turn into greased cake pan, 8 
inches square, and leave to set. Cut into 
squares or fingers to serve. 

250 NUT FRUIT ROLLS 

¥2 pound walnuts 
1 pound raisins (seedless) 

1 pound dates (pitted) 

1 cup Graham cracker crumbs 
Put the nuts and fruits through a food 
chopper. Press together in the shape of a 
roll 1V2-2 inches in diameter. Roll in 
Graham cracker crumbs and chill. Slice 
in any desired thickness. 
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Candy should be made in a smooth saucepan large enough to allow it to boil. 

A candy thermometer is very useful but the cold water test is quite satisfactory. Th 
test is carried out as follows: Fill a small bowl or large cup with cold water. Alta 
candy to fall in small drops from a spoon into the water. When the drops can b 
formed into a ball that will hold its shape, the “soft ball” stage has been reached. A 
boiling is continued, the mixture passes through other stages, recognizable by the col 
water test as suitable for various types of candy. These stages are listed in the fol 
lowing table: 


Cold Water Test 
Soft Ball 
Soft Ball 
Firm Ball 
Hard Ball 
Crack 

Hard Crack 


SUGAR TEMPERATURES 

Temperature 

234°-236° F. 

238° -240° F. 

246°-248° F. 

265° -270° F. 

290° -300° F. 

300°-310° F. 


Type oi Candy 

Fudges 

Fondant 

Caramels 

Toffee 

Butterscotch 
Britt! es 


251 FUDGE 

2 cups sugar 
% cup milk 

V 4 teaspoon cream of tartar or 
2 tablespoons corn syrup 
1 tablespoon butter 
V 2 teaspoon vanilla 

Boil together sugar, milk and cream of 
tartar to “soft ball’ stage (234° F.). Add 
butter and boil one minute longer. Let 
stand until almost lukewarm, add 
flavouring and beat until smooth and 
creamy. Pour into a buttered pan to a 
depth of */2 inch or more. Mark in 
squares. Let stand until firm and dry. 

CHOCOLATE FUDGE 

To recipe for Fudge add 2 ounces of 
grated chocolate with the sugar. 

COCOANUT FUDGE 

To recipe for Fudge add 1 cup of 
shredded cocoanut after the mixture has 
been beaten and just before pouring it 
into the pan. 

DATE FUDGE 

To recipe for Fudge add 1 cup chop¬ 
ped dates and V 2 cup broken walnuts 
after the mixture has been beaten and 
just before pouring it into the pan. 


252 CREAMY OVERSEAS FUDGE 

1 cup granulaled sugar 

1 cup brown sugar 
V 4 cup corn syrup 
V2 cup milk 

2 ounces bitter chocolate or 

2 tablespoons powdered chocolai 
Vs teaspoon salt 
2—4 tablespoons butter 
V2 cup chopped nuts (optional) 
Combine sugar, syrup, milk, chocolat 
and salt in a deep pan and heat. Sti 
occasionally until sugar melts. Boi 
gently until the “soft ball” stag< 
(234° F.) is reached. Add butter an< 
boil one minute longer. Let stand unti 
almost lukewarm. Beat until smoot 
and creamy. Add nuts and pour into 
buttered pan to a depth of V 2 inch c 
more. Mark in squares. Let stand ur 
til firm and dry. 

253 UNCOOKED FUDGE 

1 medium boiled potato 
1 pound icing sugar 
(approximately) 

V 2 teaspoon vanilla 

Mash the potato and add sugar unt 
firm enough to handle. Add vanill 
Press into a shallow pan or shape on 
board which has been sifted over wit 
powdered sugar. Let stand overnigl 
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until firm. Cut any desired shape. Vari¬ 
ations: (1) Add chopped nuts, raisins, 
peanuts or cherries with the sugar. 
(2) Melt unsweetened chocolate and 
pour over the fudge when it is firm. 

254 PLAIN TOFFEE (for pulling) 

2 cups granulated sugar 

1 cup water 

2 teaspoons cream of tartar or 
3 tablespoons vinegar 

Vs teaspoon salt 
1 teaspoon vanilla 

Combine sugar, water, cream of tartar 
and salt and boil to the “hard ball” stage 
(265° F.). Add vanilla and pour on to 
a buttered platter. When cool enough 
to handle, pull until white and firm. 
Cut with scissors in desired sizes. 

255 HONEY TOFFEE 

1 cup granulated sugar 
1 cup honey 
V 4 cup butter 
V 2 cup milk 

Combine all ingredients in a saucepan 
and heat, stirring occasionally until 
sugar is dissolved. Boil rapidly until it 
forms a “firm ball” in cold water 
(250° F.). Beat until lukewarm and 
turn into a buttered pan. When cold 
and firm cut into squares and wrap in¬ 
dividually in waxed paper. 

256 ENGLISH TOFFEE 

1 cup granulated sugar 
Va cup butter 

cup vinegar 

V 3 -V 2 cup broken walnuts 
Combine sugar, butter and vinegar and 
heat gradually, stirring until sugar is dis¬ 
solved. Boil to the “crack stage” 
(290° F.). Pour over the nuts which 
have been spread evenly in a buttered 
pan. When cool, mark in squares or 
break. 

257 CARAMELS 

2 cups granulated sugar 

1 cup corn syrup 

2 tablespoons butter 
Few grains salt 

3 cups milk 

Combine sugar, corn syrup, butter, salt 
and 1 cup of milk. Boil slowly until it 


forms a “firm ball” in cold water 
(246° F.). Add remainder of the milk 
so gradually that mixture does not stop 
boiling. Cook until the ball formed in 
cold water has the degree of firmness 
desired in the finished caramel (about 
248° F.). Pour into a buttered pan to 
a depth of V 2 inch or more. When cool 
enough to retain the shape, cut into 
squares. 

NOTE: Honey may be used instead of 
corn syrup. 

258 TOFFEE APPLES 

4 cups while sugar 
V2 cup corn syrup 
V2 cup vinegar 
1 V2 cups water 
Few drops red colouring 

Mix ingredients thoroughly and heat, 
stirring only until sugar is dissolved. 
Boil to the “crack stage” (290° F.) with¬ 
out stirring at all during the boiling 
period. Add colouring and remove from 
heat. Do not stir. Stand pan of syrup 
in a pan of hot water and dip the apples. 
Stand apples in racks or on waxed paper 
to harden. Before dipping, the apples 
should be thoroughly washed and dried 
and a wooden skewer inserted in the 
blossom end. This amount of syrup 
will glaze about 25 apples. 

259 TURKISH DELIGHT 

2 tablespoons gelatine 
V2 cup cold water 
2 cups granulated sugar 
V2 cup boiling water 
V2 cup orange juice 
V4 cup lemon juice 
Rind ol 1 orange, shredded 
Icing sugar 

Soak gelatine in cold water. Combine 
sugar and boiling water and heat until 
the sugar is dissolved. Add gelatine, 
bring to boil and simmer 20 minutes. 
Remove from heat, add orange juice, 
lemon juice and orange rind cut in thin 
strips. Colouring may be added if desired. 
Pour to a depth of 3 / 4 -l inch into pans 
that have been rinsed with cold water. 
When set and firm, cut with a sharp 
knife and roll in icing sugar. 
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260 MARSHMALLOWS 

2 tablespoons gelatine 
4 tablespoons cold water 
V 2 cup boiling water 
1V 2 cups granulated sugar 
V 2 teaspoon vanilla 
V 2 cup icing sugar 
1 tablespoon cornstarch 
After soaking gelatine in cold water, dis¬ 
solve it in boiling water. When com¬ 
pletely dissolved, add sugar and flavour¬ 
ing. After sugar is dissolved (be sure it 
is dissolved) beat mixture until it is 
thick and foamy. The more it is beaten 
the better. Pour into a wet mould. 
When cold, cut into squares and roll in 
a mixture of icing sugar and cornstarch. 

261 PEANUT BRITTLE 

IV 2 cups unshelled peanuts 

1 cup sugar 

Shell peanuts and spread evenly in a 
buttered pan. Put sugar into a frying 
pan and heat, stirring constantly until 
it is melted to a syrup which is quickly 
poured over the peanuts. When cool, 
break into irregular pieces. 

262 DIVINITY FUDGE 

2 V 2 cups granulated sugar 
V 2 cup corn syrup 
V 2 cup hot water 

2 egg whites 

1 teaspoon vanilla 

Few drops almond extract 
V 2 cup chopped almonds or 
V 2 cup candied cherries 
Boil sugar, syrup and water to the “soft 
ball” stage (234° F.). Pour half the hot 
mixture over beaten egg whites and beat 
well. Let remainder of the syrup boil 
to the “hard ball” stage (265° F.) and 
then add it to the first half and continue 
beating. When it thickens add flavour¬ 
ings, nuts or cherries. Pour into a but¬ 
tered pan and cut into squares. 

263 SEA FOAM 

3 cups granulated sugar 
V 2 cup corn syrup 

2 h cup water 

2 egg whites 

V 2 teaspoon flavouring 


Boil sugar, syrup and water together to 
the “soft ball” stage (234° F.). Beat the 
hot syrup a little at a time into stiffly 
beaten egg whites. When all has been 
added, continue beating until the mix¬ 
ture is smooth, heavy and has a dull ap¬ 
pearance. Add flavouring and drop from 
a teaspoon on to buttered or oiled paper. 
Leave to set. 

264 COCOANUT CREAMS 

1 V 2 cups granulated sugar 
V 2 cup milk 

1 tablespoon butter 
V 2 teaspoon vanilla 

V 2 cup shredded cocoanut 
Boil together sugar and milk to the “soft 
ball” stage (234° F.). Add butter, van¬ 
illa and cocoanut. Remove from heat, 
and beat until creamy. Pour into a but¬ 
tered pan, mark in squares and leave 
to cool. 

265 QUICK FONDANT 

2 egg whites 

2 V 2 cups icing sugar 
¥4 teaspoon flavouring 
Beat egg whites slightly and add sifted 
sugar gradually, until stiff enough to 
knead. Work in the flavouring. Dredge 
hands and board with powdered sugar 
and form fondant into desired shapes. 

266 STUFFED DATES 

Wipe dates and make a cut along their 
entire length. Remove the stone and 
fill each date with Quick Fondant 
(Recipe 265) or an English walnut. 
Some may be dipped in melted sweet or 
semi-sweet chocolate. 

267 SALTED ALMONDS 

1 cup shelled almonds 

2 tablespoons butter or olive oil 
Salt 

Blanch almonds by leaving them in boil¬ 
ing water for 2 or 3 minutes. Dry them 
and place in a shallow baking pan with 
butter or olive oil. Brown in moderate 
oven (350 J F.) stirring frequently. 
Drain on unglazed paper and sprinkle 
with salt. 
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While the chief value of cereal foods lies in the fact that they supply us with energy, 
they also contribute useful quantities of protein and some of them are rich in certain 
mineral elements and vitamins. Thus Purity Rolled Oats, Purity Oatmeal and Pur¬ 
ity Cracked Wheat are whole grain products and constitute valuable sources of Vit¬ 
amin B ; (Thiamine) and other B vitamins and of iron. 

Purity Wheatlets is prepared from the endosperm (the white interior of the wheat 
kernel). It makes an appetizing and energy-rich breakfast cereal for everyone but, 
because of its easy digestibility, it is particularly suitable for infants and invalids. 

The nutritive value of breakfast cereals is greatly enhanced by the usual custom of 
serving them with milk or cream. 

Because of the variations in individual ideas as to how long breakfast cereals should 
be cooked, how much salt should be used and what the consistency of the cooked pro¬ 
duct should be, the following recipes are purposely left somewhat indefinite as to 
quantities and times. 

Dates, figs and raisins may be added to breakfast cereals half way through the cook¬ 
ing process. 


268 PURITY OATS PORRIDGE 

(Small Flake) 

1 cup Purity Oats 
V 2 -I teaspoon salt 
About 2 cups boiling water 
Slowly stir rolled oats into salted boiling 
water and boil over direct heat for 5 
minutes. 

If longer cooking is considered desirable, 
the use of a double boiler is recom¬ 
mended, since this allows any desired 
extension of the cooking time without 
danger of burning. With longer cooking 
some increase in the amount of water 
may be found necessary. The porridge 
may also be cooked at night and heated 
over boiling water the next morning. 

269 PURITY OATS PORRIDGE 

(Large Flake) 

1 cup Purity Oats 
V 2 -I teaspoon salt 
About 2 V 2 cups boiling water 
Slowly stir rolled oats into salted boiling 
water using the top of a double boiler. 
Boil over direct heat for 5 minutes, then 
cover and continue cooking over boiling 
water for another 30 minutes, or longer 
if preferred. The porridge may also be 
cooked at night and heated the next 
morning. 


270 CORN MEAL 

1 cup Cornmeal 
1 ¥2 teaspoons salt 
5 cups boiling water 

Slowly sprinkle the cornmeal into salted 
boiling water in the top of a double 
boiler. Boil over direct heat for 5 min¬ 
utes, then cover and continue cooking 
over boiling water for 15 minutes, or 
longer if preferred. 

271 PURITY WHEATLETS 

1 cup Purity Wheatlets 
1 V 2 teaspoons salt 
5 cups boiling water 

Slowly sprinkle wheatlets into salted 
boiling water using the top of a double 
boiler. Boil over direct heat for 5 
minutes, then cover and continue cook¬ 
ing over boiling water for another 20 
minutes, or longer if preferred. 

272 PURITY CRACKED WHEAT 

1 cup Purity Cracked Wheat 
1 — 1 V 2 teaspoons salt 
3% cups boiling water 
Arid the cracked wheat to boiling salted 
water in the top of a double boiler. Boil 
over direct heat for 5 minutes, then 
cover and continue cooking over boiling 
water for another hour, or longer if pre¬ 
ferred. 
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273 PURITY OATMEAL PORRIDGE 

1 cup Purity Oatmeal (medium 
granulation) 

IV 2 teaspoons salt 
4 cups boiling water 

Slowly sprinkle oatmeal into salted 
boiling water in top of double boiler. 
Boil over direct heat for 5 minutes, then 
cover and continue cooking over boiling 
water for 15 minutes, or longer if pre¬ 
ferred. 


274 BOILED RICE 

1 cup of rice 
1 teaspoon salt 
1V 2 cups boiling water 
Wash rice thoroughly in a colander and 
add to the boiling salted water in the 
top of a double boiler. Boil over direct 
heat for 5 minutes, then cover and cook 
over boiling water until all the water is 
taken up and rice is tender (about 30 
minutes). 
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Cocktails, Hors d’Oeuvres and other Appetizers lend interest to a dinner and can 
transform an otherwise simple menu into one suitable for special occasions. 


275 COCKTAIL SAUCE 

1 tablespoon catsup 
V 2 teaspoon lemon juice 
V 4 teaspoon Worcestershire Sauce 
1 teaspoon prepared horseradish 
V 2 teaspoon olive oil 
V 2 teaspoon finely chopped onion 
V 2 teaspoon celery salt 
V 2 teaspoon minced green pepper 
Combine ingredients in the order given 
and chill thoroughly. (This sauce may 
also be used for lobster, scallops or 
shrimps.) 

276 CRABMEAT COCKTAIL 

Arrange V 3 cup diced crabmeat in each 
glass and pour Cocktail Sauce (Recipe 
275) over it. 

277 OYSTER COCKTAIL 

Combine chilled raw oysters with Cock¬ 
tail Sauce (Recipe 275) and serve. 

278 LOBSTER COCKTAIL 

Vn cup home-cooked or canned lobster 
for each cocktail. Cut in pieces. Chill 
and serve with Cocktail Sauce (Recipe 
275). 

279 SHRIMP COCKTAIL 

Allow % cup canned or cooked shrimp 
to each cocktail. Remove black line, 
chill and break in pieces. Serve with 
lemon juice, mayonnaise or Cocktail 
Sauce (Recipe 275). 

280 GRAPEFRUIT COCKTAIL 

Grapefruit 

1 tablespoon honey for every 
V 2 grapefruit 

1 tablespoon wine for every 
V 2 grapefruit 

Cut pulp from halves of grapefruit. Re¬ 
move pith. Place the pulp and juice 
back in rind. Pour over each half of 
the fruit, 1 tablespoon honey and let 
stand for 1 hour. Just before serving, 
pour into the fruit 1 tablespoon wine. 
Serve cold. 


281 TOMATO JUICE COCKTAIL 

3 cups canned tomatoes 
2 stalks celery, chopped 

1 tablespoon chopped onion 
1 tablespoon chopped green pepper 
1 teaspoon white sugar 
V2 teaspoon salt 
V4 teaspoon pepper 

Combine ingredients and simmer in a 
closely covered saucepan for 15 min¬ 
utes. Strain and chill thoroughly before 
serving. 

282 MIXED FRUIT COCKTAIL 

Juice of 2 grapefruit 
Juice of 2 oranges 
1 cup shredded pineapple 

1 cup white sugar or honey 
Combine ingredients and place in 
glasses. Serve cold with a few cherries 
in each glass. 

283 BANANA COCKTAIL 

2 bananas, cut into cubes 
Pulp and juice of 1 grapefruit 

4 red cherries, cut in pieces 

V3 cup French dessing (Recipe 719) 
Combine ingredients, chill and serve 

284 CANAPES 

Cut slices of bread either white or brown 
into fancy shapes with a cookie cutter. 
Toast one side, spread the other with 
cream cheese or fish paste and garnish 
with sprigs of parsley, chopped nuts or 
olives. 

285 HORS D’OEUVRES 

Serve on a large platter or'in a special 

dish, a variety of toast fingers spread 

with fish paste; tiny cream puff or 
pastry shells filled with fish salad; 
cucumber slices; celery stuffed with 
cheese. 

286 OTHER APPETIZERS 

Olives, stuffed or ripe; pickled onions; 
oysters wrapped in bacon, grilled in the 
oven and served on toothpicks; tiny 
cocktail sausages on toothpicks; thin 
slices of fruit such as avocado or melon. 
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Whipped cream and border of ripe berries—a jelly pie made by short-cut, recipe 328 








SECTION 1: PASTRIES, PIES AND TARTS 


GENERAL RULES FOR MAKING PLAIN OR FLAKY PASTRY 

Sift the flour before measuring. 

The fat should be chilled but not too firm to handle. 


Cut the fat into the dry ingredients to form 
mation. 

Use ice water, or the coldest water available, 
to hold the crumbly mixture together. 

Chill the pastry before rolling. 

If the room is warm, chill again on the pie 

Bake at the correct temperature. 

287 PLAIN PASTRY 

1V 2 cups sifted Purity Flour 
¥2 teaspoon salt 
Vs cup shortening or lard 
3 tablespoons ice water 
Yield: Enough for 2 pie shells or 1 
medium sized two-crust pie. 

Sift flour and salt together. Cut shorten¬ 
ing into flour and salt with two knives, 
or a pastry blender, until mixture is in 
the form of a very coarse meal. Add 
cold water gradually, mixing only 
enough to hold mixture together. Chill 
dough for 5 or 10 minutes and turn out 
on lightly floured board. Roll with a 
light quick motion to Vs inch thickness. 
Press dough lightly into pie plate so 
that no air bubbles are trapped, and 
trim off edge. 

For a pie shell, prick the entire surface 
with a fork and bake in hot oven 
(450° F.) for 12 minutes. If filling is 
to be baked in shell, or pastry is to be 
used for a two-crust pie, do not prick 
dough with a fork. After lining pie plate, 
add the filling mixture, and for a two- 
crust pie, moisten edge of lower shell 
with water. Roll out dough for upper 
crust and make a few small slashes in 
centre to allow for escape of steam. Fit 
over the top of the pie and press edges 


a crumbly mixture, avoiding a paste for- 
adding it gradually and using only enough 


plate before baking. 


together. Trim off excess dough and 
pinch edges firmly together to seal in 
any juices. Bake in hot oven (450° F.) 
for first ten minutes, then reduce tem¬ 
perature to moderate (375° F.) to finish 
cooking the filling. 

288 FLAKY PASTRY 

1V 2 cups sifted Purity Flour 
V 2 teaspoon salt 
l U teaspoon baking powder 
V 4 cup shortening or lard 
3 tablespoons ice water 
X U cup butter 

Yield: Enough for 2 pie shells or 1 
medium sized two-crust pie. 

Sift flour, salt and baking powder to¬ 
gether. Cut chilled shortening into dry 
ingredients with two knives, or a pastry 
blender, until mixture is in the form of 
a very coarse meal. Add the cold water 
gradually, mixing only enough to hold 
the mixture together. Chill dough for 
5 or 10 minutes and turn out on lightly 
floured board. Roll out to Vs inch thick¬ 
ness and dot over with 1 3 of the butter. 
Roll up like jelly roll, pat roll flat on 
top and chill. Repeat these manipula¬ 
tions twice or until all butter is used. 
Chill for about 20 minutes, turn out on 
lightly floured board and roll out to 
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Vs inch thickness. Press dough lightly 
into pie plate so that no air bubbles are 
trapped and trim off edge. 

For a pie shell, prick the entire surface 
with a fork and bake in a hot oven 
(450° F.) for 12 minutes. If filling is to 
be baked in shell, or pastry is to be used 
for a two-crust pie, do not prick dough 
with a fork. After lining pie plate, add 
filling mixture, and for a two-crust pie, 
moisten edge of lower shell with water. 
Roll out dough for upper crust and 
make a few small slashes in centre to 
allow for escape of steam. Fit over the 
top of the pie and press edges together. 
Trim off excess dough and pinch edges 
firmly together to seal in any juices. 
Bake in hot oven (450° F.) for first 10 
minutes, then reduce temperature to 
moderate (375° F.) to finish cooking the 
filling. 

289 HOT WATER PASTRY 

V2 cup shortening or lard 
V2 teaspoon salt 
V4 cup boiling water 
1 V2 cups sifted Purity Flour 
V 2 teaspoon baking powder 

Yield: Enough for 2 pie shells or 1 
medium sized two-crust pie. 

The shortening should be soft but not 
melted. Sprinkle it with salt and add 
boiling water. Stir and mix quickly and 
continue until shortening is melted and 
a uniform mixture is obtained. Cool to 
room temperature. Sift flour and bak¬ 
ing powder together and add all at once 
to fat mixture. Cut flour in with a 
pastry blender or two knives, manipu¬ 
lating as little as possible. Chill for 
about 20 minutes, turn out on lightly 
floured board and roll out to Vs inch 
thickness. Press dough lightly into pie 
plate so that no air bubbles are trapped 
and trim off edge. 

For a pie shell, prick the entire surface 
with a fork and bake in hot oven 
(450° F.) for 12 minutes. If filling is 
to be baked in shell, or pastry is to be 
used for a two-crust pie, do not prick 
dough with a fork. After lining pie plate, 
add filling mixture, and for a two-crust 
pie, moisten edge of lower shell with 


water. Roll out dough for upper crust 
and make a few small slashes in centre to 
allow for escape of steam. Fit over the 
top of the pie and press edges together. 
Trim off excess dough and pinch edges 
firmly together to seal in any juice. 
Bake in hot oven (450° F.) for first 10 
minutes, then reduce temperature to 
moderate (375° F.) to finish cooking the 
filling. 

290 PUFF PASTRY 

1 cup butter 

1V 2 cups sifted Purity Flour 

% teaspoon salt 

10 tablespoons ice water 

Wash butter by squeezing it lightly with 
the fingers under cold water until it is 
waxy and smooth. Double it over 
quickly between the palms and pat hard 
to remove water. Reserve 1 tablespoon 
and shape remainder into a flat oblong 
about Vi inch thick and place on lightly 
floured board. 

Sift together flour and salt and cut in 
reserved tablespoon of butter with a 
pastry blender, or two knives. Moisten 
to a dough with ice water and turn out 
on lightly floured board. Knead for 5 
minutes. Cover with a cloth and bowl 
and let stand for 5 minutes. 

Pat, lift and roll Vs inch thick, keeping 
paste longer than wide and corners 
square. Place butter in centre of one 
side and fold the other side of the paste 
over it. Press edges firmly to enclose 
as much air as possible. Pat until en¬ 
closed butter is within V 2 inch of edges. 
Fold one end over and the other end 
under to form 6 layers of pastry. Turn 
V* way round, pat, lift and roll Vs inch 
thick, having paste longer than wide. 
Lift often to prevent paste from stick¬ 
ing and dredge board lightly with flour 
when necessary. Fold from the ends to¬ 
wards the centre to make 3 layers and 
roll out as before. Repeat folding and 
rolling 4 times. After 4th rolling, fold 
from ends to centre and double, making 
4 layers. Chill until paste is stiff. Shape 
and chill thoroughly. Place on baking 
sheet covered with two thicknesses of 
brown paper. Bake for 5 minutes in 
very hot oven (500° F.) then reduce 
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heat 50 every 5 minutes down to 
moderate temperature (350° F.). Turn 
frequently. Bake for 25 minutes. 

TO SHAPE PUFF PASTRY FOR PATTY 
SHELLS 

Roll l A inch thick. Cut out rounds with 
a cutter dipped in hot water. Remove 
centres from half of the rounds to make 
rims. Moisten edges of plain rounds 
with cold water and lightly press on the 
rims. Bake small rounds separately for 
covers. Lay trimmings on top of each 
other, pat and roll for small pastries. 

291 GERMAN SWEET PASTRY 

2 cups sifted Purity Flour 
teaspoon salt 

1 egg 

% cup butter 

2 tablespoons sugar 

2 tablespoons ice water, vinegar 
or rum 

Work quickly with cool hands in a cool 
room. Sift flour and salt in a mound. 
Break egg into centre of the flour and 
cut butter in small pieces over the sur¬ 
face. Cut in butter and egg with a 
spatula or a pastry blender until well 
blended. Add sugar and cut in liquid to 
form a dough. Knead for 5 minutes, 
then cover with a bowl and let stand 
for 1 or 2 hours. Roll out and press 
lightly into a pie plate so that no air 
bubbles are trapped and trim off edge. 

For a pie shell, prick the entire surface 
with a fork and bake in hot oven 
(400° F.) for 12 minutes. If filling is 
to be baked in shell, or pastry is to be 
used for a two-crust pie, do not prick 
the dough with a fork. After lining pie 
plate, add filling mixture, and for a two- 
crust pie, moisten edge of lower shell 
with water. Roll out dough for the up¬ 
per crust and make a few small slashes 
in centre to allow for escape of steam. 
Fit over the top of the pie and press 
edges together. Trim off excess dough 
and pinch edges firmly together to seal 
in any juices. Bake in hot oven 
(400° F.) for first ten minutes, then re¬ 
duce temperature to moderate (375 F.) 
to finish cooking the filling. 

Use for open fruit pies, tarts, pinwheels, 
etc. 


292 DANISH PASTRY 

3 tablespoons sugar 

4 tablespoons butter 
1 teaspoon salt 

1 cup scalded milk 
1 yeast cake 

3 tablespoons warm water 
1 egg, well beaten 
Va teaspoon vanilla 
V 4 teaspoon mace 
2% cups sifted Purity Flour 
3 /a cup butter 

NOTE: If it is desired to hasten the pro¬ 
cess, 2 yeast cakes may be used. 

Put the sugar, 4 tablespoons butter, salt 
and scalded milk in a bowl. Soften yeast 
cake in warm, but not hot, water. When 
milk is lukewarm, add softened yeast 
cake, egg, flavourings and 1V 2 cups 
flour. Beat well, then add 1 cup flour 
and stir with a knife until well mixed. 
Add remaining flour or sufficient to 
make a dough as soft as possible that 
can still be kneaded. Let rise until it 
is double in bulk. Wash the 3 A cup 
butter by squeezing it lightly with the 
fingers under cold water until it is waxy 
and smooth. Double it over quickly be¬ 
tween the palms and pat hard to re¬ 
move water. Place on lightly floured 
board. Roll out dough Va inch thick 
and place half washed butter in small 
bits in the centre strip of dough. Fold 
over one end of the dough to cover but¬ 
ter and place remaining butter on top. 
Fold over the other end of dough arid 
firmly press edges together. Turn one 
quarter way round, pat, lift and roll as 
thin as possible. Lift dough frequently 
to prevent sticking and dredge board 
lightly with flour when necessary. Fold 
from the ends to the centre and double, 
making 4 layers. Turn one quarter way 
round, pat, lift and roll as thin as pos¬ 
sible. Repeat 3 times. Cover and let 
rise for 20 minutes. Roll, shape as de¬ 
sired (knots, twists, rolls, horns, pin- 
wheels, etc.) and let rise half an hour, 
but do not allow it to double in bulk. 
Place on a baking sheet covered with 
brown paper. Bake in moderate oven 
(375° F.) for 20-25 minutes. Decorate 
as desired and serve fresh. 
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293 CHEESE STRAWS 

Pastry* 

Grated Cheese 
Salt 

Cayenne 

Roll pastry Va inch thick and sprinkle 
with grated cheese, salt and cayenne. 
Fold pastry in half and pinch edges 


firmly together. Pat and roll again 
Va inch thick. Repeat the whole opera¬ 
tion twice, starting with sprinkling the 
cheese, etc. Cut pastry in strips 5 inches 
long and Va inch wide. Arrange on a 
baking sheet and bake in hot oven 
(450° F.) for 8 minutes. Serve either 
hot or cold. 

* Recipe 287 or 290. 


TWO-CRUST PIES 


294 FRESH FRUIT PIE 

Pastry* 

2V4-2V2 cups diced fresh fruit 
V 2 cup sugar 
Vs teaspoon salt 
2 tablespoons Purity Flour or 
2 tablespoons quick cooking tapioca 

Line deep pie plate with pastry and fill 
with diced fruit. Mix together sugar, 
salt and flour or tapioca and sprinkle 
the mixture evenly over fruit. Cover 
with a top crust or with strips of pastry, 
lattice fashion. Bake in hot oven 
(450° F.) for first 10 minutes, then re¬ 
duce temperature to moderate (375° F.) 
and bake for 35-40 minutes or until 
fruit is tender. 

* Recipe 287, 288 or 289. 

BERRY PIES 

Follow the same procedure but increase 
the flour to 3 tablespoons. 

295 PIE WITH CANNED FRUIT 

FILLING 

Canned fruit and juice 

Sugar 

Cornstarch 

Pastry* 

Drain juice from fruit. To every cup of 
juice add 1 tablespoon cornstarch and 
sugar to taste (about V 3 -V 2 cup). Mix 
together and bring to the boiling point. 
Arrange drained fruit in a pie plate lined 
with pastry and pour on cooked syrup. 
Cover with a top crust and bake in hot 
oven (450° F.) for first 10 minutes, then 
reduce temperature to moderate 
(350° F.) and bake for 35 or 40 minutes. 

* Recipe 287, 288 or 289. 


296 APPLE PIE 

Pastry* 

2 V 2 cups sliced tart apples 
V 2 cup sugar 
2 teaspoons lemon juice 
V4 teaspoon salt 

V 4 teaspoon nutmeg or cinnamon 
1 teaspoon butter (approximately) 
Line a pie plate with pastry and fill 
evenly with sliced apples. Mix together 
sugar, lemon juice, salt and spices and 
sprinkle evenly over the apples. Dot 
with butter, then cover with a top crust. 
Bake in hot oven (450° F.) for the first 
10 minutes, then reduce temperature to 
moderate (375° F.) and bake for 30-40 
minutes or until apples are tender. 

* Recipe 287, 288 or 289. 

297 CRANBERRY PIE 

1 V 2 cups cranberries 
% cup sugar 

V 2 cup water 

2 tablespoons Purity Flour 
Pastry* 

1 tablespoon butter 

Halve cranberries and wash out seeds 
or, if preferred, use the berries whole. 
Mix together sugar, water and flour and 
add to cranberries. Cook over direct 
heat, stirring constantly, for 10 minutes. 
Cool and spread in a pie plate lined with 
pastry. Dot with butter and cover with 
strips of pastry, lattice fashion. Bake in 
hot oven (450° F.) for first 10 minutes, 
then reduce temperature to moderate 
(375 F.) and bake for 30-35 minutes. 

* Recipe 287, 288 or 289. 

CRANBERRY AND RAISIN PIE 
Add V 2 cup seeded raisins to cranberry 
pie recipe. 
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298 CHERRY PIE 

Pastry* 

4 cups cherries (preferably sour) 

4 tablespoons sugar or sugar to taste 
Few grains salt 
6 tablespoons Purity Flour 
Line pie plate with pastry. Stone cher¬ 
ries and spread them evenly in the 
pastry. Mix sugar, salt and flour together 
and sprinkle evenly over cherries. Cover 
with a top crust or strips of pastry, lat¬ 
tice fashion. Bake in hot oven (450° F.) 
for first 10 minutes, then reduce temper¬ 
ature to moderate (375° F.) and bake 
for 30-40 minutes, or until cherries are 
tender. 

* Recipe 287, 288 or 289. 

299 CRANBERRY-ORANGE PIE 

2 cups cranberries 
V 3 cup orange juice 
1 teaspoon grated orange rind 

1 cup sugar 

V4 teaspoon salt 

2 tablespoons Purity Flour 
1 tablespoon melted butter 
Pastry* 

Put cranberries through the food chop¬ 
per. Mix with orange juice and grated 
rind. Mix together sugar, salt and flour 
and add to cranberry mixture. Stir in 
melted butter and spread evenly in a pie 
plate lined with pastry. Cover with a top 
crust and bake in hot oven (450° F.) 
for first 10 minutes, then reduce temper¬ 
ature to moderate (375° F.) and bake 
for 30-40 minutes. 

* Recipe 287, 288 or 289. 

300 PRUNE PIE 

V 2 pound prunes 
Water to cover 
V 3 cup sugar 

1 tablespoon Purity Flour 

2 teaspoons lemon juice 
Pastry* 

IV 2 teaspoons butter 
Soak prunes in water overnight. Drain 
and boil the juice down to about 1 Vi-2 
tablespoons. Stone prunes and cut into 
quarters. Mix together sugar, flour and 
lemon juice and add to prunes. Spread 
in a pie plate lined with pastry and pour 
in prune juice. Dot with butter and 
cover with a top crust or strips of 


pastry, lattice fashion. Bake in hot oven 
(450 1 F.) for first 10 minutes, then re¬ 
duce temperature to moderate (375 F.) 
and bake for 30-40 minutes longer. 

* Recipe 287, 288 or 289. 

301 APRICOT PIE 

2 V 2 cups diced apricots 

V 2 —V 3 cup sugar or sugar to taste 

Pastry* 

If dried apricots are to be used, soak for 
12 hours before dicing and measuring. 
Mix sugar and apricots together and 
spread evenly in a pie plate lined with 
pastry. Cover with strips of pastry, lat¬ 
tice fashion, or with a top crust. Bake in 
hot oven (450° F.) for first 10 minutes, 
then reduce temperature to moderate 
(350° F.) and bake for 30-40 minutes 
longer. 

* Recipe 287, 288 or 289. 

302 RHUBARB PIE 

Pastry* 

2 cups chopped rhubarb 
%-l cup sugar or sugar to taste 
2-3 tablespoons Purity Flour 
Line a deep pie plate with pastry and in 
it arrange chopped rhubarb. Mix to¬ 
gether sugar and flour and sprinkle even¬ 
ly over the rhubarb. Cover with a top 
crust and bake in hot oven f450° F.) for 
first 10 minutes, then reduce tempera¬ 
ture to moderate (350° F.) and bake for 
30-40 minutes or until rhubarb is tender. 

* Recipe 287, 288 or 289. 

RHUBARB AND RAISIN PIE 
Add l /2 cup seeded raisins to chopped 
rhubarb and reduce sugar to taste. 

303 RAISIN PIE 

1 cup brown sugar 

2 tablespoons Purity Flour 
Few grains salt 

1 cup water 
Juice of 1 lemon 
Grated rind of 1 lemon 
1 cup raisins, chopped 
Pastry* 

Mix together sugar, flour and salt. Add 
water and lemon juice and mix well. Stir 
in lemon rind and raisins and cook over 
hot water for 15 minutes. Cool and pour 
into a pie plate lined with pastry. Cover 


Page 81 




PURITY COOK BOOK 


with a top crust or with strips of 
pastry, lattice fashion. Bake in hot oven 
(450° F.) for first 10 minutes, then re¬ 
duce temperature to moderate (350° F.) 
for 30-40 minutes longer. 

* Recipe 287, 288 or 289. 

304 MINCE PIE 

2V2 cups mincemeat (Recipe 305, 

306, or 307) 

Pastry* 

Line a 9-inch pie plate with pastry and 
fill with mincemeat. Cover with a top 
crust and bake in a hot oven (450°F.) k 
for first 10 minutes, then reduce temper¬ 
ature to moderate (350° F.) for 30 min¬ 
utes. Serve hot. 

* Recipe 287, 288 or 289. Puff Pastry 
(Recipe 290) may be used for rims and 
top crust if desired, but it is never satis¬ 
factory as a lower crust. 

305 MINCEMEAT 

3 cups finely chopped suet 
1 orange 
1 lemon 

3 cups water 

4 cups seedless raisins 

3 cups cooked prunes 

8 cups chopped apples 
1V 2 cups chopped citron 

4 cups white sugar 

1 ¥2 cups brown sugar 

3 cups fruit juice 

¥4 cup cider vinegar 
V 3 cup dark molasses 

2 teaspoons salt 

V 2 teaspoon black pepper 

4 teaspoons cinnamon 

1 ¥2 teaspoons ground cloves 
1 tablespoon nutmeg 
1 teaspoon allspice 

Combine suet with sliced orange and 
lemon (slice the rind and pulp together), 
add water and boil for 30 minutes. Strain 
out slices of fruit. 

Wash and drain raisins. Remove prune 
pits and cut pulp into small pieces. Core 
and chop apples, then measure them. 
Combine raisins, prunes, apples, citron, 
white sugar and brown sugar and add to 
cooked suet and liquid. Stir in fruit 
juice, vinegar, molasses, salt, pepper and 
spices. Boil for 30 minutes, stirring con¬ 
stantly. Pack in sterilized jars, seal tightly 


and store in a cool, dry place. This 
makes approximately 4 quarts of mince¬ 
meat. If desired, V 2 cup or rum or brandy 
may be added when the cooking is 
finished. 

306 ENGLISH MINCEMEAT 

1 pound raisins 
1 ¥2 pounds currants 
3 ounces citron 
9 ounces candied orange and 
lemon peel 
1 pound apples 
1 lemon, juice and grated rind 
1 teaspoon salt 
1 teaspoon nutmeg 
¥2 teaspoon cinnamon 
¥2 teaspoon ground cloves 

1 pound beef suet, chopped finely 

2 pounds brown sugar 

¥2 pound raw lean beef minced 
(if desired) 

¥2 cup brandy or fruit juices 
Wash and drain raisins and currants; 
slice citron and peel; core and chop 
apples. Combine raisins, currants, citron, 
peel, apples, lemon, salt, spices and suet. 
Mix well and add sugar. Add lean beef 
if desired. When these ingredients are 
well blended, add brandy or fruit juices 
and mix thoroughly. Pack into a sterile 
jar, excluding the air, and store in a cool 
place. The mincemeat will be ready for 
use in 2 weeks. This makes approxi¬ 
mately 4 quarts of mincemeat. 

307 GREEN TOMATO MINCEMEAT 

6 cups chopped apples 
6 cups chopped green tomatoes 

3 cups seedless raisins 

4 cups brown sugar 

1 ¥3 cups vinegar 

2 teaspoons cinnamon 

¥4 teaspoon ground cloves 
¥2 teaspoon allspice 
¥4 teaspoon mace 
¥2 teaspoon pepper 
2 teaspoons salt 
¥4 cup butter 

Mix apples with the tomatoes. Stir in 
raisins, sugar, vinegar, spices and salt. 
Bring gradually to the boiling point and 
simmer for 3 hours. Add butter and stir 
until melted. Pack in sterile jars and 
seal. Store in a cool place. This makes 
approximately 5 quarts of mincemeat. 
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ONE-CRUST PIES 


308 DEEP FRUIT PIE 

Butter 

Fresh fruit, sliced 

Sugar 

Pastry* 

Butter a deep baking dish and place a 
support for upper crust in centre. An 
inverted egg cup will serve as a support. 
Around the support arrange layers of 
fruit, sprinkling each layer with sugar. 
Dot with butter, and with spices if de¬ 
sired. Cover with an upper crust and 
bake in hot oven (450° F.) for first 10 
minutes, then reduce temperature to 
moderate (350° F.) and bake for 30-40 
minutes longer, or until fruit is tender. 

* Recipe 287, 288, 289 or 290. 

309 MERINGUE FOR ONE-CRUST PIE 

1 egg white 

1-2 tablespoons fine granulated 
sugar 

Few grains salt 

Vs teaspoon flavouring (optional) 
Beat egg white with a rotary beater until 
it becomes frothy. Add sugar and salt 
gradually and continue beating until 
mixture is stiff and will stand up in 
peaks. The coarser the sugar granules, 
the less sugar can be used to give a good 
meringue. Bake in slow oven (300° F.) 
for 12-15 minutes, or until meringue is 
delicately brown. Cool at room temper¬ 
ature. 

JELLY MERINGUE 

Omit the sugar and beat in 4 tablespoons 
of firm jelly. 

310 CUSTARD PIE 

3 eggs 

V 3 cup white sugar 
V 4 teaspoon salt 

2 cups hot milk 

l U teaspoon grated nutmeg or 
V 4 teaspoon vanilla 
Pastry* 

Beat eggs only enough to blend yolks 
and whites. Mix in sugar and salt and 
then add hot milk slowly. Add flavour¬ 
ing and stir well. Pour into a pie plate 
lined with pastry and bake in hot oven 
(450 F.) for first 10 minutes, then re¬ 
duce temperature to moderate (350° F.) 


and bake for 20-25 minutes, or until 
filling is firm. 

* Recipe 287, 288, 289 or 291. 

BANANA CUSTARD PIE 
Line pastry with banana slices before 
pouring in the custard. 

CARAMEL CUSTARD PIE 
Caramelize 3 tablespoons white sugar 
and add to the hot milk. Cook until 
sugar is dissolved before adding to other 
ingredients. 

CHOCOLATE CUSTARD PIE 
Grate 2 ounces unsweetened chocolate 
and add to the hot milk. Beat until 
chocolate is melted and mixture smooth 
before adding to other ingredients. 

JAM CUSTARD PIE 

Spread 2 A cup jam on pastry before 
pouring in the custard. 

MINCEMEAT CUSTARD PIE 
Spread 2 A cup mincemeat on pastry be¬ 
fore pouring in the custard. 

311 CUSTARD MERINGUE PIE 

1 egg 

3 egg yolks 
V 2 cup sugar 
V 2 teaspoon salt 

2 cups hot milk 

Vs teaspoon nutmeg or 
V 4 teaspoon vanilla 
Pastry* 

3 egg whites 

3-4 tablespoons fine granulated 
sugar 

Beat egg and yolks together until they 
are well blended and creamy. Gradually 
beat in sugar and salt. Add hot milk and 
flavouring. Pour into a pie plate lined 
with pastry and bake in hot oven 
(450° F.) for first 10 minutes, then re¬ 
duce temperature to moderate (350° F.) 
and bake for 20-25 minutes, or until fill¬ 
ing is firm. 

Make a meringue of egg whites and 
sugar (Recipe 309) and pile lightly on 
partially cooled filling and bake in slow 
oven (300° F.) for 12-15 minutes, or 
until meringue is delicately brown. Cool 
at room temperature. 

* Recipe 287, 288, 289 or 291. 
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BANANA MERINGUE PIE 
Arrange slices of banana on pastry be¬ 
fore pouring in the filling. 

COCOANUT MERINGUE PIE 
Stir 1 cup shredded cocoanut into filling 
before pouring into the pastry. Sprinkle 
V 2 cup shredded cocoanut over the me¬ 
ringue before it is baked. 

312 PUMPKIN PIE 

2 eggs 

2 h cup white sugar 

1 teaspoon cinnamon 
V4 teaspoon ginger 
V 4 teaspoon nutmeg 
V4 teaspoon allspice 
Few grains salt 

1V 2 cups prepared pumpkin 
% cup hot milk . 

Pastry* 

Beat eggs only until whites and yolks 
are well blended. Gradually beat in 
sugar and add spices and salt. Stir in 
pumpkin and milk. Pour into a pie plate 
lined with pastry and bake in hot oven 
(450° F.) for first 10 minutes, then re¬ 
duce temperature to moderate (350° F.), 
and bake for 20-25 minutes, or until fill¬ 
ing is firm. Cool and serve with whipped 
cream. 

* Recipe 287, 288 or 289. 

SQUASH PIE 

Use prepared squash in place of pump¬ 
kin. 

SWEET POTATO PIE 

Use boiled and mashed sweet potatoes 
in place of prepared pumpkin. 

313 HONEY-PUMPKIN PIE 

2 eggs 

V 2 cup liquid honey 
V 2 teaspoon cinnamon 
V 2 teaspoon salt 
% teaspoon nutmeg 
V4 teaspoon ginger 
1 V 2 cups prepared pumpkin 
% cup hot milk 
1 tablespoon butter 
Pastry* 

Beat eggs only until whites and yolks 
are well blended. Gradually beat in 
honey and add spices and salt. Stir in 
pumpkin and add milk in which the 
butter has been melted. Pour into a pie 
plate lined with pastry, and bake in hot 


oven (450° F.) for first 10 minutes, then 
reduce the temperature to moderate 
(350° F.) and bake for 20-25 minutes, 
or until filling is firm. Cool and serve 
with whipped cream. 

* Recipe 287, 288 or 289. 

314 APPLE CUSTARD PIE 

2 eggs 

4 tablespoons sugar 
1 teaspoon nutmeg 
Few grains salt 

IV 2 cups unsweetened apple sauce 

1V 2 cups hot milk 

Pastry* 

Beat eggs only until yolks and whites are 
well blended. Gradually beat in sugar, 
spices and salt. Add apple sauce and hot 
milk. Pour into a pie plate lined with 
pastry and bake in hot oven (450° F.) for 
the first 10 minutes, then reduce temper¬ 
ature to moderate (350° F.) and bake 
for 20-25 minutes, or until filling is firm. 

* Recipe 287, 288, 289 or 291. 

315 SOUR CREAM PIE 

1 egg 

1 cup sugar 

V 4 teaspoon salt 

V 2 teaspoon cloves or allspice 

1 teaspoon cinnamon 

% cup thick sour cream or buttermilk 

1 cup chopped raisins, dates, or 
currants; or V 4 cup chopped nuts 
and 3 U cup chopped dried fruit 

Pastry* 

Beat egg only enough to blend yolk and 
white. Gradually beat in sugar, salt and 
spices. Stir in sour cream and raisins. 
Pour into a pie plate lined with pastry 
and bake in hot oven (450° F.) for first 
10 minutes, then reduce temperature to 
moderate (350° F.) and bake for 20-25 
minutes, or until filling is firm. 

* Recipe 287, 288 or 289. 

316 OSGOODE PIE 

2 egg yolks 

IV 2 tablespoons vinegar 
% cup brown sugar 
V 2 teaspoon cinnamon 
V 2 teaspoon cloves 
Few grains salt 
1 tablespoon melted butter 
1 cup chopped raisins or currants 
Pastry* 
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Beat egg yolks until they are a creamy 
consistency. Add vinegar and mix well. 
Stir in sugar, spices and salt, then melted 
butter and fruit. Pour into a pie plate 
lined with pastry and bake in hot oven 
(450° F.) for first 10 minutes, then re¬ 
duce temperature to moderate (350° F.) 
and bake for 20-25 minutes, or until fill¬ 
ing is firm. 

* Recipe 287, 288 or 289. 

317 COTTAGE CHEESE PIE 

1 cup butter 

1 cup sugar 

4 egg yolks, slightly beaten 

3 teaspoons grated lemon rind 
V 4 teaspoon nutmeg 

V 4 teaspoon salt 
V4 cup sherry 

2 cups dry cottage cheese 

4 egg whites 

German Sweet Pastry (Recipe 291) 

Cream butter and sugar and add egg 
yolks. Stir in lemon rind, nutmeg and 
salt. Add sherry, then cottage cheese and 
mix well. Beat egg whites stiff but not 
dry and fold into cheese mixture. Pour 
into a pie plate lined with pastry. Bake 
in hot oven (400° F.) for 20-30 minutes. 

318 CREAM PIE 

5 tablespoons Purity Flour 
% cup granulated sugar 
Va teaspoon salt 

Va cup cold milk 

1- 1/6 cups hot milk 

2 egg yolks, slightly beaten 

1 tablespoon butter 
Baked pie shell* 

2 egg whites 

2- 3 tablespoons line granulated 
sugar 

Mix flour, sugar and salt with cold milk. 
Stir gradually into hot milk and bring to 
boiling point, stirring constantly. Pour 
hot mixture over egg yolks and stir brisk¬ 
ly. Cook for 2 or 3 minutes longer. Add 
butter and stir until it is melted. V 2 tea¬ 
spoon vanilla may be added if desired. 
Pour into baked pie shell and cool slight¬ 
ly. Make a meringue of the egg whites 
and sugar (Recipe 309) and pile lightly 
on the pie. Bake in slow oven (300° F.) 
for 12-15 minutes, or until meringue is 


delicately brown. Cool at room temper¬ 
ature. 

* Recipe 287, 288, 289 or 291. 

BANANA CREAM PIE 

Fill pie shell with alternate layers of 
banana slices and cream filling. Top 
with meringue or whipped cream. 

COCOANUT CREAM PIE 
Add 1 cup shredded cocoanut to filling 
and sprinkle V 2 cup shredded cocoanut 
over meringue. 

FRANGIPAN CREAM PIE 
Stir V 2 cup dried and rolled macaroon 
crumbs and l /3 teaspoon lemon extract 
into cooked cream filling. 

PEACH CREAM PIE 

Fill pie shell with alternate layers of 
peach slices and cream filling. Decorate 
with peach slices. 

319 PINEAPPLE CREAM PIE 

5 tablespoons Purity Flour 
% cup granulated sugar 
V 3 teaspoon salt 
V 3 cup cold milk 
% cup hot milk 
2 egg yolks, slightly beaten 

1 tablespoon butter 

V 2 cup pineapple juice 

V 2 cup drained crushed pineapple 

2 teaspoons lemon juice 
Baked pie shell* 

2 egg whites 

2-3 tablespoons line granulated 
sugar 

Mix flour, sugar and salt with cold milk. 
Stir gradually into hot milk and bring to 
boiling point, stirring constantly. Pour 
hot mixture over the egg yolks and stir 
briskly. Cook for 2 or 3 minutes longer. 
Add butter and stir until it is melted. 
Stir in the pineapple juice, the pineapple, 
and lemon juice, and continue stirring 
until mixture is well blended. Pour into 
baked pie shell and cool slightly. Make 
a meringue of egg whites and sugar 
(Recipe 309) and pile lightly on the pie. 
Bake in slow oven (300° F.) for 12-15 
minpites, or until meringue is delicately 
brown. Cool at room temperature. 

* Recipe 287, 288 or 289. 
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320 BUTTERSCOTCH CREAM PIE 

4 tablespoons butter 

% cup brown sugar 

1V 3 cups hot milk 

5V3 tablespoons Purity Flour 

V 2 teaspoon salt 

2 h cup cold milk 

2 eggs 

Baked pie shell* 

Cook butter and brown sugar in a sauce¬ 
pan over direct heat for 3 or 4 minutes, 
stirring constantly. Add hot milk and 
simmer until sugar is dissolved. Mix 
together flour, salt and cold milk and add 
gradually to the hot mixture. Cook for 
15 minutes, stirring constantly. Beat 
eggs only enough to blend whites and 
yolks and pour the hot mixture over 
them. Stir briskly, then cook for 2 or 3 
minutes longer over low heat. When it is 
thickened, pour into baked pie shell and 
cool. 

* Recipe 287, 288 or 289. 

BUTTERSCOTCH MERINGUE PIE 
In place of 2 eggs use 3 egg yolks. Make 
a meringue of the 3 egg whites with 4-5 
tablespoons sugar (Recipe 309) and pile 
lightly on the pie. Bake in slow oven 
(300° F.) for 12-15 minutes or until 
meringue is delicately brown. Cool at 
room temperature. 

321 CARAMEL CREAM PIE 

V 2 cup white sugar 
2 cups hot milk 
V 2 cup brown sugar 
8 tablespoons Purity Flour 
¥2 teaspoon salt 

1 cup cold milk 

2 eggs 

2 tablespoons butter 
Baked pie shell* 

Caramelize the white sugar by heating in 
a saucepan and stirring constantly to 
prevent burning. Add hot milk and sim¬ 
mer until sugar is dissolved. Mix to¬ 
gether the brown sugar, flour, salt and 
cold milk and stir gradually into the hot 
mixture. Cook until it is thickened, stir¬ 
ring constantly. Beat eggs only enough 
to blend yolks and whites, and pour hot 
mixture over them. Stir briskly, then 
cook for 2 or 3 minutes longer over low 
heat. When it is thickened, add butter 


and stir until it is melted. Pour into 
baked pie shell and cool. 

* Recipe 287, 288 or 289. 

322 CHOCOLATE CREAM PIE 

2 ounces unsweetened chocolate 

1 cup hot milk 

4 tablespoons Purity Flour 
% cup white sugar 
1/2 teaspoon salt 
l k cup cold milk 

2 egg yolks 

V 2 teaspoon vanilla 
Baked pie shell* 

2 egg whites 

2-3 tablespoons fine granulated 
sugar 

Grate chocolate into hot milk and beat 
with a rotary beater until mixture is 
smooth. Mix together flour, sugar, salt 
and cold milk and add to the hot mix¬ 
ture. Cook for about 15 minutes, or until 
it is thickened, stirring constantly. Beat 
egg yolks until they are creamy and pour 
the hot mixture over them. Cook for 2 
or 3 minutes longer, stirring constantly. 
Add vanilla and pour into baked pie 
shell. Cool slightly. Make a meringue 
of the egg whites and sugar (Recipe 309) 
and pile lightly on the pie. Bake in slow 
oven (300° F.) for 12-15 minutes, or 
until meringue is delicately brown. Cool 
at room temperature. 

* Recipe 287, 288 or 289. 

323 PINEAPPLE PIE 

4 tablespoons Purity Flour 
V 4 teaspoon salt 

V 2 cup sugar (use only 2 tablespoons 
with canned pineapple) 

2 cups hot crushed pineapple 
1 tablespoon butter 
1 tablespoon lemon juice 
1 tablespoon grated lemon rind 
Baked pie shell* 

Mix together flour, salt and sugar and 
add to pineapple. Cook for 15 minutes, 
or until it is thickened, stirring con¬ 
stantly. Add butter and stir until it is 
melted. Stir in lemon juice and rind and 
pour into baked pie shell. Cool. If de¬ 
sired, this may be topped with Meringue 
(Recipe 309) or with whipped cream. 

* Recipe 287, 288 or 289. 
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324 ORANGE CREAM PIE 

1/2 cup granulated sugar 
V 2 tablespoon grated lemon rind 
] V 2 tablespoons grated orange rind 
% cup hot milk 
6 tablespoons Purity Flour 
V 4 cup cold milk 
2 egg yolks 

1 tablespoon butter 
V 3 cup orange juice 

2 tablespoons lemon juice 
2 egg whites 

2-3 tablespoons fine granulated 
sugar 

Baked pie shell* 

Add sugar, lemon rind and orange rind 
to hot milk and simmer for 5 minutes. 
Strain. Mix flour and cold milk and add 
to hot mixture. Cook for about 15 min¬ 
utes, or until it is thickened, stirring con¬ 
stantly. Beat egg yolks until creamy and 
pour the hot mixture over them. Cook 
for 2 or 3 minutes longer, stirring con¬ 
stantly. Add butter and stir until it is 
melted. Cool for about 5 minutes, then 
beat in orange and lemon juices. Make 
a meringue of the egg whites and sugar 
(Recipe 309) and fold it into the cooked 
filling. Pour into baked pie shell and 
bake in slow oven (300° F.) for 12-15 
minutes. Cool and serve. 

* Recipe 287, 288, 289 or 291. 

325 LEMON MERINGUE PIE 

1 cup granulated sugar 

6 tablespoons Purity Flour 
V 2 teaspoon salt 

2 egg yolks 

1 lemon, grated rind and juice 

2 cups boiling water 

1 tablespoon butter 
Baked pie shell* 

2 egg whites 

2-3 tablespoons fine granulated 
sugar 

Mix sugar, flour and salt together. Beat 
egg yolks until creamy, stir in the flour 
mixture and mix until smooth. Add boil¬ 
ing water gradually and cook in a double 
boiler for 10 minutes or until thickened. 
Add lemon juice and rind. Now add 
butter, stir until melted, then pour into 
baked pie shell. Make a meringue of the 
egg whites and sugar (Recipe 309) and 
pile lightly on the pie. Bake in slow oven 


(300° F.) for 12-15 minutes or until 
meringue is delicately brown. Cool at 
room temperature. 

*Recipe 287, 288, or 289. 

ORANGE MERINGUE PIE 
Use juice and grated rind of 1 orange 
and 1 teaspoon of lemon juice in place 
of the lemon. 

326 DATE PIE 

2 cups pitted dates 
V 4 teaspoon salt 

1 cup cold water 

2 tablespoons orange juice or 
2 teaspoons lemon juice 

Baked pie shell* 

Cook dates, salt and water to a thick 
paste, stirring frequently. Beat with a 
spoon until mixture is quite smooth. Add 
fruit juice and pour into baked shell. 
Cool. Top with Meringue (Recipe 309) 
or whipped cream, as desired. 

* Recipe 287, 288 or 289. 

327 COFFEE CHIFFON PIE 

1 tablespoon gelatine 
V 4 cup cold strong coffee 
1 cup hot strong coffee 
% cup sugar 
V 4 teaspoon salt 
1 teaspoon grated lemon rind 
4 egg yolks 

1 tablespoon lemon juice 
4 egg whites 

4 tablespoons fine granulated sugar 
Baked pie shell *v 

Sprinkle gelatine on cold coffee and let 
soak for about 5 minutes. Mix hot coffee, 
sugar, salt and lemon rind and stir in the 
soaked gelatine. Cook over hot water 
until gelatine is all dissolved. Strain to 
remove the rind. Beat egg yolks until 
they are light and creamy and pour the 
hot mixture over them. Cook for 2 or 3 
minutes longer, stirring constantly. Add 
lemon juice and cool slightly. Make a 
meringue of the egg whites and granu¬ 
lated sugar (Recipe 309) and fold into 
the warm mixture. Pour into baked pie 
shell and chill until firm. 

* Recipe 287, 288, 289 or 291. 

CHOCOLATE CHIFFON PIE 
Use water in place of coffee and omit 
lemon juice and rind. Add 2 ounces 
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grated unsweetened chocolate to the hot 
mixture and stir until it is melted. 
Flavour with vanilla. 

EGGNOG CHIFFON PIE 
Use milk in place of coffee and flavour 
with rum or vanilla. Omit lemon juice 
and rind. 

FRESH FRUIT CHIFFON PIE 
Use water in place of coffee and omit 
lemon rind and egg yolks. Add 2 cups 
diced fresh fruit before pouring into pie 
shell. 

PUMPKIN CHIFFON PIE 
Use cold water in place of cold coffee 
and i/ 2 cup hot milk in place of hot 
coffee. Omit lemon juice and rind. Add 
1V 4 cups hot cooked or canned 
pumpkin 

V 2 teaspoon each nutmeg, ginger 
and cinnamon 

LEMON CHIFFON PIE 

Use cold water in place of cold coffee 


and add Vz cup boiling water, with Vz 
cup lemon juice in place of hot coffee. 
Use 2 teaspoons grated lemon rind. 

328 JELLY PIES 

1 prepared jelly powder 
V 2 cup cold water 
1 V 4 cups boiling water 
1 cup chopped fruit 
Baked pie shell*—chilled 
V 2 cup cream, whipped 
1 tablespoon fine granulated sugar 
Mix jelly powder and cold water and 
add boiling water. Stir until powder is 
all dissolved. Cool and let set until it is 
the consistency of very heavy syrup. Do 
not set too long. Whip with rotary beater 
until light and fold in fruit. Pour into 
baked pie shell, which has been thor¬ 
oughly chilled. Chill until firm. Whip 
cream and add sugar. Pile on top of pie 
and serve. 

* Recipe 287, 288, 289 or 291. 


TART FILLINGS 


329 BUTTER TARTS 

2 eggs 

2 cups brown sugar 
2 tablespoons vinegar 
1 teaspoon vanilla 
V 2 cup butter, melted 
1 V 3 cups currants, chopped raisins, 
dates, figs or nutmeats 
Pastry* 

Beat eggs only until whites and yolks 
are we ^ blended. Beat in sugar and add 
'■ ^ - r vinegar and vanilla. Stir in the melted 
butter and the fruit. Line patty tins with 
TsC* pastry and fill Vz to % full with butter 

t mixture. Bake in hot oven (450 F.) 

for first 10 minutes, then reduce temper¬ 
ature to moderate (350° F.) and bake 
for 20-25 minutes, or until filling is firm. 

* Recipe 287, 288 or 289. 


330 MAPLE SYRUP BUTTER TARTS 

2 eggs 

1 cup brown sugar 
V* teaspoon salt 

2 teaspoons vinegar 
Vz cup maple syrup 

6 tablespoons melted butter 
2 /a cup chopped nutmeats 
Pastry* 


Beat eggs only until yolks and whites 
are well blended. Beat in sugar and salt 
and add vinegar and maple syrup. Mix 
well and add melted butter and nut¬ 
meats. Line patty tins with pastry, and 
fill V 2 to 2/3 full. Bake in hot oven 
(450 F.) for the first'10 minutes then 
reduce temperature to moderate 
(350 1 F.) and bake for 20-25 minutes, 
or until filling is firm. 

* Recipe 287, 288 or 289. 

331 SOUR CREAM TARTS 

Use filling for Sour Cream Pie (Recipe 
315) and fill patty tins lined with pastry 
Vz to 2 /3 full. 

332 MAIDS OF HONOUR 

V4 cup butter 

V4 cup sugar 

1 egg, slightly beaten 

V2 cup sifted Purity Flour 

V 2 teaspoon baking powder 

3 teaspoons grated lemon rind 

Jam 

Pastry* 

Cream butter and add the sugar. Blend 
in beaten egg. Sift together, flour and 
baking powder. Add to the creamed mix- 
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ture with lemon rind. Line patty tins 
with pastry and place V 2 teaspoon jam 
in the bottom of each. Place 1 teaspoon 
of cake mixture on top and bake in hot 
oven (450° F.) for first ten minutes, then 
reduce temperature to moderate 
(350° F.) and bake for 20-25 minutes, 
or until tarts are delicately brown. 

* Recipe 287, 288, 289 or 291. 

333 BANBURY TARTS 

1 egg 

1 cup sugar 

8 tablespoons cracker dust 

2 tablespoons lemon juice 

1 teaspoon lemon rind 
Vs teaspoon salt 

2 tablespoons melted butter 

1 cup currants or chopped raisins; 
or V 4 cup chopped peel, and 

% cup currants or raisins 
Pastry* 

Beat egg only until yolk and white are 
well blended and add sugar and cracker 
dust. Add lemon juice, rind and salt and 
stir in melted butter and fruit. Roll out 
pastry to about Vs inch thickness. Cut 
in rounds 3 inches in diameter. Moisten 
edges of rounds and place 2 teaspoons of 
filling in centre of each round. Fold each 
side over centre to form pointed ovals 
and seal edges together. Place on a bak¬ 
ing sheet and bake in hot oven (425° F.) 
for 12-15 minutes. 

* Recipe 287, 288 or 289. 

334 LEMON CHEESE CURD 

V 2 cup cottage cheese 

2 egg yolks 
% cup sugar 

3 tablespoons lemon juice 

3 teaspoons grated lemon rind 

V 2 teaspoon salt 

Pastry* 

Rub cheese through a sieve. Beat egg 
yolks until creamy and beat in sugar. 
Add lemon juice, rind and salt and stir 
in cheese. Line patty tins with pastry 
and fill V 2 to % full. Bake in hot oven 
(450° F.) for first 10 minutes, then re¬ 
duce temperature to moderate (350 F.) 
and bake for 20-25 minutes. 

* Recipe 287, 288, 289 or 291. 

335 CUSTARD TARTS 

Any custard pie filling can be baked in 


patty tins lined with pastry as directed 
in the preceding recipe. 

336 FRESH FRUIT TARTS 

Baked patty shells* 

1 V 2 cups chopped fresh fruit 
% cup fruit juice 

2 tablespoons sugar 

1 tablespoon cornstarch 

Fill patty shells V 2 to % full with chop¬ 
ped fruit. Mix fruit juice with sugar and 
cornstarch and cook until thick, stirring 
constantly. Pour over the filled tarts 
and chill. Top with whipped cream if 
desired. 

* Recipe 287, 288, 289, 290 or 291. 

337 PINEAPPLE TARTS 

% cup sugar 

2 tablespoons flour 
V 2 cup water 

2 egg yolks, slightly beaten 
V 4 teaspoon salt 

1 cup crushed pineapple 
Baked patty shells* 

Mix sugar, flour and water and cook 
until thickened, stirring constantly. Pour 
over the beaten egg yolks. Add salt and 
cook for 2 or 3 minutes longer. Add pine¬ 
apple and fill baked patty shells. Chill. 
If desired, these tarts may be topped 
with Meringue (Recipe 309). 

* Recipe 287, 288, 289, 290 or 291. 

338 LEMON CURD 

2 eggs 

6 tablespoons lemon juice 
6 teaspoons grated lemon rind 
1 cup brown sugar 
4 tablespoons butter 
Baked patty shells* 

Beat eggs only until yolks and whites 
are blended. Add lemon juice, rind and 
brown sugar. Drop in the butter and 
cook over hot water until the mixture 
resembles custard. Cool and fill the 
patty shells. 

This filling may be stored in a glass jar 
for an indefinite period of time if it is 
kept cool. 

: Recipe 287, 288, 289, 290 or 291. 

339 CREAM TART FILLINGS 

Baked patty shells may be filled with 
any cream pie or chiffon pie filling. 
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Recipe 354 (double quantities) with Sauce 793. Turn batter over sugared plums in large 

pudding bowl and steam for two hours. 










SECTION 2: STEAMED • BAKED • FROZEN 


Steamed and Baked Desserts • Milk and Cereal Desserts • Fruit Desserts 
Frozen Desserts • Gelatine and Jelly Desserts • Miscellaneous Desserts 


STEAMED 

340 CARROT PUDDING 

1 cup chopped suet 
1 cup raisins, chopped 
1 cup currants, chopped 
1 cup grated carrot 
1 cup grated potato 

1 cup sugar (brown or white) 

2 cups sifted Purity Flour 
1 teaspoon baking soda 

1 teaspoon salt 

Mix together suet, fruit and vegetables 
and add sugar. Blend thoroughly. Sift 
together flour, baking soda and salt, and 
add to fruit and vegetables. Mix well 
and turn into greased pudding bowls. 
Steam for 2 l /2 hours. Serve with 
Brown Sauce (Recipe 779) 
Butterscotch Sauce (Recipe 786) 
Caramel Sauce (Recipe 781) 

Coffee Sauce (Recipe 780) 

Foamy Sauce (Recipe 793) 

Hard Sauce (Recipe 796) 

Honey Foamy Sauce (Recipe 794) 
Honeyscotch Sauce (Recipe 787) 
Spiced Sauce (Recipe 782) 

341 CHRISTMAS PUDDING 

1 cup seedless raisins, chopped 
% cup seeded raisins, chopped 
3 A cup currants 

% cup mixed chopped peel 
V 2 lemon (juice and rind) 

2 cups chopped suet 
2 cups bread crumbs 
4 eggs 

1 cup brown sugar 
1 tablespoon molasses 

cup liquid (milk, water or fruit 
juice) 

1 tablespoon Purity Flour 
V< teaspoon cinnamon 
V 4 teaspoon nutmeg 
V 2 teaspoon almond flavoring 


DESSERTS 

Wash and prepare fruit and peel, and 
mix with suet and crumbs. Beat eggs and 
add sugar gradually. Beat thoroughly 
and add molasses and milk or other 
liquid. Sift together flour and spices and 
add to the main mixture. Blend well and 
add flavouring. Combine batter and 
fruit and mix thoroughly. Turn into 
greased pudding bowls and steam for 5 
hours. Serve hot with 

Brown Sauce (Recipe 779) 

Custard Sauce (Recipe 788) 

Foamy Sauce (Recipe 793) 

Hard Sauce (Recipe 796) 

Or any desired sweet sauce 

342 ENGLISH CHRISTMAS PUDDING 

V 2 pound dark sultanas, chopped 

V 2 pound seeded raisins, chopped 

2 pounds currants 

V 2 cup chopped mixed peel 

V 2 pound suet, chopped 

V 2 cup almonds, shredded 

V 2 cup bread crumbs 

1 cup milk 

1 cup brown sugar 

1 lemon (juice and rind) 

6 eggs 

V 2 cup cider, grape juice or other 
fruit juice 

2 cups sifted Purity Flour 
1 teaspoon nutmeg 

V 4 teaspoon salt 

Wash and prepare fruit, peel, suet and 
nuts, and combine with bread crumbs. 
Blend well and add milk. Mix sugar with 
lemon juice and grated rind and add to 
fruit. Mix thoroughly and let stand 
over night. In the morning beat eggs 
thoroughly and add cider. Sift together 
flour, nutmeg and salt and beat into eggs. 
Add to the fruit and blend thoroughly. 
Turn into greased pudding bowls and 
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steam for 7 hours. Serve hot with 
Brown Sauce (Recipe 779) 

Custard Sauce (Recipe 788) 

Foamy Sauce (Recipe 793) 

Hard Sauce (Recipe 796) 

Or any desired sweet sauce. 

343 SUET PUDDING 

1 egg 

Va cup brown sugar 
Vi cup molasses, corn syrup or 
honey 
V 2 cup milk 

1V 2 cups sifted Purity Flour 
V 2 teaspoon baking soda 
1 teaspoon salt 
Va teaspoon nutmeg 
% teaspoon cinnamon 
V 2 cup chopped suet 
1 cup chopped raisins, figs, dates or 
currants, or any combination of 
these 

Beat egg slightly and add brown sugar 
and molasses, corn syrup or honey. Beat 
well and add milk. Sift together flour, 
baking soda, salt and spices and add to 
egg mixture. Beat thoroughly, then add 
suet and fruit. Turn into greased pudding 
bowls and steam 2 hours. Serve hot with 
Brown Sauce (Recipe 779) 
Butterscotch Sauce (Recipe 786) 
Caramel Sauce (Recipe 781) 

Coffee Sauce (Recipe 780) 

Fruit Juice Sauce (Recipe 789) 
Honey Foamy Sauce (Recipe 794) 
Honeyscotch Sauce (Recipe 787) 
Jelly Sauce (Recipe 795) 

Mock Maple Syrup (Recipe 778) 
Spiced Sauce (Recipe 782) 

344 CRANBERRY-SUET PUDDING 

Use recipe for Suet Pudding (Recipe 
343) omitting spices and substituting 
2 cups chopped cranberries for dried 
fruit. Serve with Foamy Sauce (Recipe 
793) or Fruit Juice Sauce (Recipe 789), 
using cranberry juice in the sauce. 

345 BROWN PUDDING 

Use recipe for Suet Pudding (Recipe 
343) substituting Purity Whole Wheat 
Flour or Purity Graham Flour for white 
flour, and using molasses. If desired, Va 
cup butter may be substituted for suet. 
Serve with any desired sweet sauce. 


346 GINGER PUDDING 

Use recipe for Suet Pudding (Recipe 
343) substituting 1 V 2 teaspoons ground 
ginger for spices and Va cup butter or 
shortening for suet, and using molasses. 
Serve with Brown Sauce (Recipe 779) 
or Spiced Sauce (Recipe 782). 

347 APPLE-SUET PUDDING 

Use recipe for Suet Pudding (Recipe 
343) substituting Purity Whole Wheat 
Flour or Purity Graham Flour for white 
flour and using corn syrup or honey. Use 
only V 2 cup dried fruit and add 1 V 2 cups 
chopped apples. 

348 STEAMED CRUMB PUDDING 

V 2 cup shortening or dripping from 
chicken, turkey or beef 
1 cup brown sugar 
1 egg 

1 cup sour milk or sour buttermilk 
IV4 cups sifted Purity Flour 
V 2 teaspoon salt 
1 teaspoon baking soda 

1 teaspoon cinnamon 

2 cups fine dry bread crumbs 
1 cup chopped apple 

1 cup chopped raisins, currants or 
dates; or 3 /a cup chopped dried 
fruit and Va cup chopped peel 

Cream together shortening and sugar 
and add slightly beaten egg. Mix well 
and add sour milk. Sift together flour, 
salt, baking soda and cinnamon and add. 
Beat well and stir in crumbs and fruit. 
Turn into greased pudding bowls and 
steam IV 4 hours. Serve hot with 
Brown Sauce (Recipe 779) 
Butterscotch Sauce (Recipe 786) 
Foamy Sauce (Recipe 793) 

Fruit Juice Sauce (Recipe 789) 
Honeyscotch Sauce (Recipe 787) 
Mock Maple Syrup (Recipe 778) 

Or any desired sweet sauce. 

349 STEAMED CRANBERRY PUDDING 

Use recipe for Steamed Crumb Pudding 
(Recipe 348) substituting IV 2 cups 
chopped cranberries and 1 minced 
orange for dried fruit in the recipe. 
Serve with Foamy Sauce (Recipe 793) 
or Fruit Juice Sauce (Recipe 789) using 
cranberry juice in the sauce. 
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350 SPICY CEREAL PUDDING 

Use recipe for Steamed Crumb Pudding 
(Recipe 348) substituting 1 cup dark 
cereals (mixed whole grains) for bread 
crumbs. Soak cereals in milk for 30 min¬ 
utes before using and add to shortening, 
sugar and egg mixture. Add Va teaspoon 
each of nutmeg, mace, ginger and all¬ 
spice with flour. Serve with any desired 
sweet sauce. 

351 HONEY-BRAN PUDDING 

l U cup butter 
2 h cup liquid honey 
1 egg 

V 2 cup milk 

1 cup sifted Purity Flour 
V 2 teaspoon baking soda 
V 2 teaspoon salt 
V 2 cup Purity Wheat Bran 
1 cup raisins, chopped 
Cream butter and honey together, add 
slightly beaten egg, and then stir in the 
milk. Sift together flour, baking soda 
and salt and add, beating well. Add bran 
and raisins and turn into greased pud¬ 
ding bowls. Steam for 2 hours. Serve 
hot with 

Brown Sauce (Recipe 779) 
Butterscotch Sauce (Recipe 786) 
Coffee Sauce (Recipe 780) 
Honeyscotch Sauce (Recipe 787) 
Spiced Sauce (Recipe 782) 

If desired, the honey may be omitted 
and % cup brown sugar and 2 table¬ 
spoons milk added. 

352 HONEY-OATMEAL PUDDING 

1 cup Purity Rolled Oats or Oatmeal 
1 teaspoon cinnamon 
teaspoon nutmeg 
V 4 teaspoon cloves 
V 2 teaspoon salt 
1 teaspoon baking soda 
1 tablespoon liquid honey 
1 cup thick sour buttermilk 
1 cup raisins 

Mix together dry ingredients. Stir honey 
into buttermilk and add to dry ingredi¬ 
ents. Mix thoroughly and add raisins. 
Turn into greased pudding bowls and 
steam 1 Va hours. Serve hot with 
Brown Sauce (Recipe 779) 

Caramel Sauce (Recipe 781) 

Foamy Sauce (Recipe 793) 


Fruit Juice Sauce (Recipe 789) 
Honey Foamy Sauce (Recipe 794) 
Spiced Sauce (Recipe 782) 

353 STEAMED CHOCOLATE 

PUDDING 

V 4 cup butter or shortening 
V 2 cup sugar 

1 egg 

2 V 2 ounces unsweetened chocolate, 

melted 

1 cup milk 

2 Va cups silted Purity Flour 
4 teaspoons baking powder 
V 2 teaspoon salt 

Cream butter and sugar together, and 
add slightly beaten egg. Beat thor¬ 
oughly, then add melted chocolate. Sift 
together flour, baking powder and salt, 
and add alternately with the milk. Mix 
well after each addition. Turn into greas¬ 
ed pudding bowls and steam 2 hours. 
Serve hot with 

Chocolate Cream Sauce 
(Recipe 784) 

Coffee Sauce (Recipe 780) 

Custard Sauce (Recipe 788) 

Foamy Sauce (Recipe 793) 

Honey Foamy Sauce (Recipe 794) 
Honeyscotch Sauce (Recipe 787) 
Spiced Sauce (Recipe 782) 

If desired, V 2 cup chopped nutmeats or 
dried fruit may be added just before 
turning into the pudding bowls. 

354 SNOWBALLS 

V 4 cup butter or shortening 
V 2 cup sugar 
V 4 cup milk 

1 cup sifted Purity Flour 
V 4 teaspoon salt 

2 teaspoons baking powder 
2 egg whites 

Cream butter and sugar thoroughly. Add 
milk and mix well. Sift together flour, 
salt and baking powder and add. Mix 
thoroughly. Beat egg whites until stiff 
and fold into batter. Turn into indi¬ 
vidual greased pudding bowls and steam 
for 1 hour. Serve hot with 
Chocolate Butter Sauce 
(Recipe 785) 

Honeyscotch Sauce (Recipe 787) 
Jelly Sauce (Recipe 795) 

Lemon Sauce (Recipe 790) 

Spiced Sauce (Recipe 782) 
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BAKED DESSERTS 


355 BISCUIT DOUGH 

2 cups sifted Purity Flour 
4 teaspoons baking powder 
V2 teaspoon salt 

2-4 tablespoons shortening or butter 
2 h cup milk 

Sift together flour, baking powder and 
salt. Cut in shortening with a pastry 
blender until the mixture resembles fine 
corn meal. Add milk to make a soft 
dough (do not over-mix). Turn dough 
on to a lightly floured board and knead 
slightly. 

356 FRUIT COBBLER 

(Apples, apricots, peaches, pears, rhubarb) 

2 cups sliced or chopped fruit 

1 egg 

%—1 cup granulated sugar 

2 tablespoons butter 

1 recipe biscuit dough (Recipe 355) 

Mix fruit with well beaten egg. Add 
sugar and spread in a greased baking 
dish. Dot with butter and cover with 
the biscuit dough. Bake in a hot oven 
(450° F.) for 12-15 minutes. Serve with 
Fruit Juice Sauce (Recipe 789). 

357 FRUIT DUMPLINGS 

1 recipe biscuit dough (Recipe 355) 
6-8 apples, peaches or pears 
%—1 cup brown sugar 
1V 2-2 teaspoons cinnamon or 
nutmeg 

2-3 teaspoons butter 

Roll biscuit dough to Vs-Vt inch thick¬ 
ness. Cut in 5-6 inch squares. In the 
centre of each square place a pared and 
cored apple, peach or pear. Fill the 
centre with the sugar and spice mixed 
together. Top with a dot of butter. Draw 
pastry up around the fruit and press the 
4 corners together. Seal edges and place 
in a greased baking dish. Prick well with 
a fork and bake in a hot oven (400' F.) 
for 10 minutes, then reduce the temper¬ 
ature to moderate (350' F.) and bake 
for 30 minutes longer. Serve hot with 
Fruit Juice Sauce (Recipe 789). 


358 ROLY-POLY PUDDING 

(Apples, berries, peaches, rhubarb, etc.) 

1 recipe biscuit dough (Recipe 355) 

1 cup fresh or cooked fruit 
(unsweetened) 

V3-V2 cup sugar 
Cinnamon or nutmeg 

Roll dough in a rectangular shaped 
piece Vs to V» inch thick. Combine fruit 
and sugar and spread on the dough. 
Sprinkle with spice, if desired. Roll up 
and place in greased baking dish and 
bake in hot oven (400° F.) for 10 min¬ 
utes, then lower the temperature to 
moderate 350° F.) and bake 15-20 min¬ 
utes longer. Serve hot with Fruit Juice 
Sauce (Recipe 789). 

359 PUFF PUDDING 

(Apples, berries, peaches, rhubarb, etc.) 

1 recipe biscuit dough (Recipe 355) 

1 egg yolk 
V4-V2 cup sugar 

1 cup cooked fruit or diced fresh fruit 

Prepare biscuit dough. Beat egg yolk 
and add sugar. Blend in fruit and cut 
mixture into the biscuit dough. Drop by 
spoonfuls on to a greased baking sheet 
and bake in a hot oven (425°-450° F.) 
for 10-15 minutes. Serve hot with Fruit 
Juice Sauce (Recipe 789) or any other 
desired sweet sauce. 

360 FRUIT GRUNT 

(Blueberries, cranberries, raspberries, rhubarb, 
saskatoons, etc.) 

2 % cups water 

1V 3 to 1V 2 cups sugar 
2% cups fruit 

1 recipe biscuit dough (Recipe 355) 

% cup sifted Purity Flour 

Combine water, sugar and fruit and boil 
for 5 minutes. To the biscuit dough, 
gradually add flour and then drop by 
spoonfuls into the hot fruit. Cover the 
pan tightly and cook for 15-20 minutes. 
Serve hot. 
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361 DUTCH APPLE CAKE OR 

KUCHEN 

1 recipe biscuit dough (Recipe 355) 
6-8 apples 

V2- 2 /3 cup brown sugar 
V 2—1 tablespoon cinnamon 
Butter 

Spread biscuit dough in a greased cake 
pan having it about V 2 inch thick. Pare 
and core apples, cut in eighths and press 
into dough. Combine sugar and cinna¬ 
mon and sprinkle over the pudding. Dot 
with butter and bake in a hot oven 
(400 c F.) for 10 minutes, then reduce 
the temperature to moderate (350° F.) 
and bake for 15-20 minutes longer. Serve 
with cream or with any desired sweet 
sauce. 

If desired, diced rhubarb may be used 
in place of the apples. 

362 BRAN-DUTCH APPLE CAKE 

Make biscuit dough (Recipe 355) using 
only 1V 2 cups flour and add V 2 cup Pur¬ 
ity Wheat Bran. Continue as for Dutch 
Apple Cake (Recipe 361). 

363 BATTER PUDDING 

(Apples, apricots, berries, peaches, 
rhubarb, etc.) 

2 cups cooked or fresh fruit 
V 2 —% cup sugar 

1 recipe biscuit dough (Recipe 355) 

2 tablespoons sugar 

Combine fruit and sugar, and spread in 
the bottom of a greased baking dish. 
Make biscuit dough, adding 2 table¬ 
spoons sugar with the dry ingredients. 
Cover fruit with sweet biscuit dough and 
bake in a hot oven (400° F.) for 10 min¬ 
utes, then lower temperature to moder¬ 
ate (350° F.) and bake 15-20 minutes 
longer. 

364 COTTAGE PUDDING 

cup butter or shortening 
3 U cup sugar 

1 egg 

2 cups sifted Purity Flour 

4 teaspoons baking powder 
V 2 teaspoon salt 
1 cup milk 
1 teaspoon vanilla 


Cream together shortening and sugar and 
add to slightly beaten egg, blending thor¬ 
oughly. Sift together flour, baking 
powder and salt, and add alternately 
with the milk. Beat well after each addi¬ 
tion. Stir in vanilla and pour into a 
greased cake pan 8 inches by 12 inches. 
Bake for 40-45 minutes in a slow oven 
(300° F.), gradually raising the temper¬ 
ature to moderate (350° F.). ‘Serve with 
Brown Sauce (Recipe 779), Chocolate 
Cream Sauce (Recipe 784), Lemon 
Sauce (Recipe 790) or any desired sweet 
sauce. 

365 SHORT CAKE 

(Cranberries, peaches, raspberries, 
strawberries, etc.) 

2 cups sifted Purity Flour 

4 teaspoons baking powder 
V 2 teaspoon salt 

3 tablespoons granulated sugar 

4 tablespoons shortening or butter 
2 k cup milk 

1 egg yolk, well beaten 
Melted butter 

2 cups cooked sweetened fruit or 
2 cups crushed raw fruit and 
% cup granulated sugar 

Whipped cream 

Make a biscuit dough (Recipe 355) of 
dry ingredients, shortening, milk and egg 
yolk, adding egg yolk with the milk. 
Roll out on a lightly floured board and 
roll to V 3 inch thickness. Cut in rounds 
about 3 inches in diameter. Or, divide 
dough in half and roll each portion to 
form a large round of V 3 inch thickness. 
Brush one round with melted butter and 
place another round on it. Bake in a hot 
oven (425°-450° F.) for 10-15 minutes, 
split and fill with fruit. Top with fruit 
and serve with whipped cream. 

366 DEEP FRUIT PUDDING 

Half fill a deep dish with stewed or fresh 
fruit. Cover with Cottage Pudding bat¬ 
ter (Recipe 364) and bake as for Cottage 
Pudding. Serve hot with any desired 
sweet sauce. 

367 UPSIDE-DOWN CAKE 

In a round baking dish place 3 A cup 
brown sugar and dot with butter. On this 
arrange a layer of any desired fruit and 
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cover with Cottage Pudding batter (Re¬ 
cipe 364) and bake as for Cottage Pud¬ 
ding. Invert on a large plate or platter 
and serve with Fruit Juice Sauce (Re¬ 
cipe 789). 

Suggested Fruits: 

Apple rings with Apple Sauce 
(Recipe 400) 

Chopped rhubarb with Lemon Sauce 
(Recipe 790) or Orange Sauce 
(Recipe 791) 

Any preserved fruit with sauce made 
from the syrup 

368 2-IN-1 PUDDING 

2 cups silted Purity Flour 

4 teaspoons baking powder 
V 2 teaspoon salt 
3 U cup sugar 

2—4 tablespoons shortening or butter 
1 cup milk 

3 cups sauce 

Butterscotch Sauce (Recipe 786) 
Caramel Sauce (Recipe 781) 
Honeyscotch Sauce (Recipe 787) 
Lemon Sauce (Recipe 790) 

Orange Sauce (Recipe 791) 

Spiced Sauce (Recipe 782) 

Make soft biscuit dough (Recipe 355) 
of dry ingredients, shortening and milk. 
Pour desired sauce into a deep baking 
dish. Turn the biscuit dough into the hot 
sauce and bake in a hot oven (400°- 
425° F.) for 20-30 minutes. 

369 MOCHA TARTE 

Make Cottage Pudding batter (Recipe 
364) using only V 2 cup milk and adding 
1/2 cup strong coffee. Bake in 2 greased 
layer cake pans in a moderate oven 
(350° F.) for 30-35 minutes. Put layers 
together with whipped cream and serve 
with whipped cream or Coffee Sauce 
(Recipe 780). 

370 DATE-AND-NUT TARTE 

To Cottage Pudding batter (Recipe 
364) add 1 cup chopped dates and 1 cup 
chopped nuts. Bake in 2 greased layer 
cake pans in a moderate oven (350° F.) 
for 30-35 minutes. Put layers together 
with whipped cream and serve with 
whipped cream or any desired sweet 
sauce. 


371 MERINGUE TARTE 

Cottage Pudding batter (Recipe 364) 
4 egg whites 

% teaspoon cream of tartar 
V 2 teaspoon salt 
1 cup sugar 

Spread Cottage Pudding batter in a 
greased cake pan 8 inches by 12 inches. 
Make a meringue of egg whites, cream 
of tartar, salt and sugar, following the 
procedure given in Recipe 383, and 
spread on the pudding batter. Bake 
for 25 minutes in a very slow oven 
(250° F.), then 20 minutes longer in a 
moderate oven (350° F.). Cool and 
spread with whipped cream or crushed 
and sweetened fresh fruit topped with 
whipped cream. 

372 PRINCESS PUDDING OR 

SHORTCAKE • 

Split baked Cottage Pudding (Recipe 
364) and fill with sweetened fruit. 
Spread fruit on top and serve with whip¬ 
ped cream. 

373 ICE CREAM SANDWICH 

Split baked Cottage Pudding (Recipe 
364) and fill with ice cream and serve 
with any desired sweet sauce. 

374 ICE BOX PUDDING OR 

CHARLOTTE RUSSE 

Line a mould or moulds with strips of 
Cottage Pudding (Recipe 364) or re¬ 
move the centres from squares of the 
pudding to form cups, and fill with any 
of the following mixtures. Chill thor¬ 
oughly and serve with whipped cream. 

Fillings: 

Bavarian Cream (Recipe 426) 

Blanc Mange (Recipes 390-391) 
Cream Pie Fillings (Recipes 318 to 
322 and 324) 

Cream Sherbets (Recipe 411) 

Fruit Bavarian (Recipe 428) 

Fruit Snow (Recipe 424) 

Fruit Whip (Recipe 405) 

Mousse (Recipes 415-416) 

Orange Secret (Recipe 429) 

Paradise Pudding (Recipe 427) 
Parfaits (Recipes 417-418) 

Tapioca or Sago Pudding (Recipes 
398-399) 
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or the following which may be served 
with a sweet sauce: 

Glorified Fruit (Recipe 406) 

Ice Cream (Recipes 412-414) 

375 BAkED CRUMB PUDDING 

2 V 2 cups hot milk 
1 cup soft bread crumbs 
1 egg 

5 tablespoons sugar 
V 4 teaspoon salt 
4 tablespoons Purity Flour 
3 /4 teaspoon vanilla 
1V 2 tablespoons melted butter 
Add milk to the bread crumbs and let 
stand. Beat the egg slightly and add 
sugar gradually. Beat in the salt and 
flour and then vanilla. Stir in milk and 
bread crumbs, then add butter. Turn 
into a greased baking dish and bake in a 
slow oven (300 c F.) for about 35 min¬ 
utes. Serve hot or cold, with cream or 
with 

Brown Sauce (Recipe 779) 
Butterscotch Sauce (Recipe 786) 
Coffee Sauce (Recipe 780) 

Foamy Sauce (Recipe 793) 

Fruit Juice Sauce (Recipe 789) 
Honeyscotch Sauce (Recipe 787) 

Or any other sweet sauce 

376 CHOCOLATE ROLL 

V4 cup milk 

5V3 tablespoons cocoa 
% cup sugar 
1 teaspoon vanilla 
4 eggs 

4 tablespoons Purity Flour 
1 teaspoon baking powder 
V 2 teaspoon salt 
Powdered sugar 
Whipped cream 

Combine milk, cocoa, 6 tablespoons 
sugar and the vanilla and mix to a 
smooth paste. Beat eggs until they are a 
light creamy colour. Add remaining 
sugar (6 tablespoons) gradually, and 
continue beating with a rotary beater 
until the mixture thickens slightly. Then 
add cocoa paste and beat well. Sift to¬ 
gether flour, baking powder and salt and 
beat into the batter with a spoon. When 
batter is well blended and light, pour on 
a greased or heavy wax paper in a cake 
pan about 10 inches by 15 inches. Bake 


for 20-25 minutes in a moderate oven 
(350 F.). Turn out at once on a board 
lightly sprinkled with powdered sugar, 
remove the paper and roll. Cover with a 
damp cloth and cool. Unroll and spread 
with Whipped Cream (Recipe 798) or 
Mountain Cream Icing (Recipe 171) 
with peppermint flavouring, then re-roll. 
Serve with Chocolate Cream Sauce (Re¬ 
cipe 784) or Chocolate Butter Sauce 
(Recipe 785). 

377 BOSTON CREAM PIE 

3 eggs 
V 4 cup milk 
1 cup sugar 

1 % cups sifted Purity Flour 

2 teaspoons baking powder 

Beat eggs until they are foamy. Add milk 
and continue beating. Gradually add 
sugar and continue beating with a rotary 
beater until well blended. Sift together 
flour and baking powder. Sprinkle 2 or 3 
tablespoons over the surface of the egg 
mixture and fold in. Repeat until all 
the flour and baking powder mixture is 
used. Spread batter in 2 greased layer 
cake pans and bake in a moderate oven 
(350° F.) for 35-40 minutes. Put the 
layers together with Cream Filling (Re¬ 
cipe 139) and serve cold with whipped 
cream. 

378 APPLE-OAT PUDDING 

1 cup sugar 

l k cup shortening or butter 
1 egg yolk 

1 tablespoon lemon juice 
1 tablespoon orange juice 
1 teaspoon cinnamon 
1 teaspoon nutmeg 
V 2 teaspoon cloves 

1 teaspoon salt 

2 cups hot milk 

1 cup Purity Rolled Oats 
V 4 cup raisins 
V 4 cup chopped peel 

3 cups chopped apple 
1 egg white 

Cream together sugar and shortening. 
Add well beaten egg yolk, mixed with 
fruit juices. Add spices and salt, and mix 
well. Pour hot milk over rolled oats and 
stir for 1 or 2 minutes, then add to the 
batter. Add raisins, peel and apple and 
blend thoroughly. Beat egg-white until 
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stiff and fold into batter. Turn into a 
greased baking dish and bake in a mod¬ 
erate oven (350° F.) for 40-45 minutes. 
Serve hot with 

Coffee Sauce (Recipe 780) 

Fruit Juice Sauce (Recipe 789) 

Made with orange and lemon juices 
Honey Foamy Sauce (Recipe 794) 
Honeyscotch Sauce (Recipe 787) 
Spiced Sauce (Recipe 782) 

Or any other sweet sauce 

379 BAKED MOLASSES PUDDING 

% cup sugar 
% cup sifted Purity Flour 
Vi teaspoon salt 
1 teaspoon baking soda 
1 Vz teaspoons cinnamon 

1 teaspoon allspice 
% cup molasses 

2 h cup milk 
V 2 cup butter 
4 eggs 

Mix together sugar, sifted flour, salt, bak¬ 
ing soda and spices. Put molasses, milk 
and butter in a saucepan and heat, stir¬ 
ring continually until butter is melted. 
Pour on to the dry ingredients and beat 
well. Beat eggs until creamy and add to 
batter. Beat thoroughly and pour into a 
greased cake pan about 8 or 9 inches 
square. Bake for 35-40 minutes in a 
moderate oven (350° F.). Serve hot or 
cold with 

Coffee Sauce (Recipe 780) 

Brown Sugar Hard Sauce 
(Recipe 797) 

Foamy Sauce (Recipe 793) 

Spiced Sauce (Recipe 782) 

380 APPLE OR RHUBARB 

BROWN BETTY 

Va cup brown sugar 
l k teaspoon cinnamon 
Vi teaspoon nutmeg 
Vi teaspoon salt 

3 cups chopped apple or rhubarb 

2 cups fresh bread crumbs 

Vi cup water (omit when using 
rhubarb) 

1 lemon, juice and rind 

2 tablespoons butter 

Mix together sugar, spices and salt. In a 
greased baking dish place in rotation 
layers of fruit, bread crumbs and sugar 
mixture. Mix water, lemon juice and 


grated rind together, and pour over fruit 
layers. Dot with butter and bake in a 
covered dish in a moderate oven 
(350° F.) for 40-45 minutes. Serve hot 
with or without cream. 

381 APPLE OR RHUBARB CRISP 

2 cups sifted Purity Flour 

1 cup brown sugar 

Vz cup butter 

4 cups chopped apple or rhubarb 
Mix flour and sugar together. Cut in 
butter with a pastry blender or 2 knives 
until a coarse crumb is formed. Mix 
about V 4 of the crumbs with chopped 
fruit and spread in well greased deep 
baking dish. Cover with the remaining 
crumbs and spread evenly. Bake in a 
moderate oven (350° F.) for 30-40 min¬ 
utes or until the surface is a golden 
brown. Serve hot or cold with cream. 

382 LEMON SPONGE 

2 tablespoons butter 

6 tablespoons sugar 

2 egg yolks 

5 tablespoons lemon juice 

4 teaspoons grated lemon rind 

6 tablespoons Purity Flour 

Vz teaspoon salt 

2 cups hot milk 

2 egg whites 

Cream together butter and sugar. Beat 
e gg yolks until creamy and add. Blend 
thoroughly and add lemon juice and 
grated rind. Sift together flour and salt 
and add, beating thoroughly, and then 
add the hot milk gradually. Beat egg 
whites until stiff and fold into the pud¬ 
ding. Bake in a slow oven (275° F.) or 
set in a pan of hot water and bake in a 
moderate oven (350° F.). Serve hot or 
cold. 

VANILLA SPONGE 

Use recipe for Lemon Sponge (Recipe 
382) but omit lemon juice and rind and 
add x /3 cup milk (making 2 x /3 cups 
altogether) and V 2 teaspoon vanilla. 

MOCHA SPONGE 

Use recipe for Lemon Sponge (Recipe 
382) but omit lemon juice and rind and 
use only 1 cup hot milk. To the milk add 
1 V 3 cups strong hot coffee and 1 ounce 
melted chocolate. 


Page 98 




MILK AND CEREAL DESSERTS 


ORANGE SPONGE 

Use recipe for Lemon Sponge (Recipe 
382) using only 1 teaspoon lemon juice 
and adding 5 tablespoons orange juice. 
Substitute grated orange rind for lemon 
rind. 

CHOCOLATE SPONGE 

Use recipe for Lemon Sponge (Recipe 
382) but omit lemon juice and rind and 
add Vz cup milk (making 2Vz cups 
altogether). To the milk add 1 ounce 
melted chocolate or 3 tablespoons cocoa 
mixed with 1 tablespoon melted butter. 

MILK AND CER 

384 VANILLA JUNKET 

1 junket tablet 
1 tablespoon cool water 
1 pint (2 cups) milk 
2 V 2 —3 tablespoons sugar 
V 2 —% teaspoon vanilla 

Dissolve junket tablet in the cool water. 
Heat milk to lukewarm (90° F.), not 
hot. Add sugar and vanilla and stir until 
sugar is dissolved. If necessary re-heat 
to lukewarm. Add dissolved junket, stir 
quickly and pour at once into individual 
serving dishes. Let stand at room tem¬ 
perature until firm (about 15 minutes), 
then chill and serve with whipped cream 
or garnished with fruit or nuts. Serves 4. 

NOTE: Junket cannot be unmoulded 
and does not serve readily and is there¬ 
fore set in the dishes from which it is to 
be eaten. 

CARAMEL JUNKET 

Caramelize Va cup sugar but do not allow 
it to burn. Add Va cup boiling water and 
simmer until sugar is dissolved. Omit 
sugar from the recipe for Vanilla Junket 
(Recipe 384) and substitute the pre¬ 
pared caramel syrup. 

COFFEE JUNKET 

Use recipe for Vanilla Junket (Recipe 
384) but reduce milk to 1 V 2 cups. To 
the milk add V 2 cup strong coffee and 2 
tablespoons sugar (making 4‘/2-5 table¬ 
spoons altogether). 


383 DESSERT MERINGUES 

4 egg whites 
V 4 teaspoon salt 

1 cup fruit sugar 

V 2 teaspoon vanilla 

Beat egg whites and salt until very light, 
add sugar a little at a time, beating con¬ 
tinuously until half the sugar is in. Fold 
in remaining sugar and flavouring. Shape 
on a greased baking sheet with a pastry 
tube or put in greased muffin tins. Bake 
in a slow oven (250° F.) for an hour. 
When they are cool, split and serve with 
fresh or stewed fruit, or fill with ice 
cream or any other frozen dessert and 
serve with a sweet sauce. 

AL DESSERTS 

EGG JUNKET 

Use recipe for Vanilla Junket (Recipe 
384) but add 2 well beaten eggs to the 
milk before warming it. 

385 SOFT OR BOILED CUSTARD 

3 eggs or 6 egg yolks 

V 4 cup sugar, brown or white 

V 4 teaspoon salt 

2 cups hot milk 

V 2 teaspoon vanilla 

Beat eggs only enough to blend them. 
Add sugar and salt and mix well. Pour 
on hot milk gradually, stirring constantly. 
Cook with constant stirring over hot, not 
boiling, water, until the mixture coats 
the spoon (about 7 minutes). Strain, 
chill and then add flavouring. Serves 4. 
If custard curdles with overcooking, beat 
with an egg beater. This will restore the 
smoothness but it will be less thick. 

386 FLOATING ISLAND 

Make a soft custard using 3 egg yolks 
(Recipe 385). Prepare a meringue of 
the egg whites (Recipe 309). Pile the 
meringue in a serving dish or individual 
dishes, pour hot custard around it, chill 
and garnish with jelly or cherries, 
or 

Drop individual servings of meringue in¬ 
to a pan containing hot water (the mer¬ 
ingue will float) and brown in a moder¬ 
ate oven (350° F.). Serve with Soft Cus¬ 
tard Sauce (Recipe 385). 
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387 TRIFLE PUDDING 

Vz to % inch slices of any plain light 
cake 

Raspberry jam 

Raspberry vinegar (Recipe 446) and 
water, or wine and water, or rum, 
wine and water 

Soft custard (Recipe 385) 

Whipped cream 

Chopped nutmeats 

Spread slices of cake with raspberry jam 
and lay flat in a large shallow pan. Mix 
together sufficient liquid to moisten cake, 
using equal amounts of raspberry vine¬ 
gar and water, or equal amounts of wine 
and water, or 1 part rum, 3 parts wine 
and 4 parts water. Pour liquid on the 
cake and let stand for at least 3 hours. 
Make custard using white sugar, and 
place alternate layers of cake mixture 
and custard in a large serving bowl. Be 
sure that the cake is all covered with 
custard. Chill overnight. Serve with 
whipped cream and garnish with chop¬ 
ped nuts. 

388 BAKED CUSTARD 

2 or 3 eggs, or 5 or 6 yolks 

2 cups hot milk 

V 4 cup sugar 

V 2 teaspoon vanilla, or l U teaspoon 
nutmeg 

V 4 teaspoon salt 

Beat eggs only until they are blended. 
Pour on the hot milk stirring constantly. 
Add sugar, flavouring and salt and stir 
until dissolved. Pour into a baking dish 
and set in a pan of hot water. Bake in 
moderate oven (350° F.) for 60 minutes 
or until firm. To test baked custard, 
insert a knife. If the knife comes out 
clean, the custard is cooked. Do not 
overcook. Serves 4. 

CARAMEL CUSTARD 

Caramelize the sugar but do not allow it 
to burn. Add 2 cups hot milk and sim¬ 
mer until sugar is dissolved. Substitute 
this caramel milk for plain milk and 
sugar in recipe for Baked Custard (Re¬ 
cipe 388) or for Soft Custard (Recipe 
385). 


CHOCOLATE CUSTARD 

Use recipe for Baked Custard (Recipe 
388) or Soft Custard (Recipe 385) and 
melt 1 ounce chocolate in the hot milk. 
Beat the milk and chocolate with a 
rotary beater before adding to the other 
ingredients. 

COFFEE CUSTARD 

Scald 2 tablespoons ground coffee with 2 
cups of milk, then strain. Substitute this 
coffee milk for plain milk in recipe for 
Baked Custard (Recipe 388) or for Soft 
Custard (Recipe 385). 

FRUIT CUSTARD 

In the bottom of a greased baking dish 
arrange about 1 cup of chopped sweet¬ 
ened fruit. Pour on the uncooked mix¬ 
ture for Baked Custard (Recipe 388). 
Set in pan of hot water and bake in mod¬ 
erate oven (350° F.) for 60 minutes or 
until firm. 

Suggested Fruits: 

Apples, apricots, bananas, blueberries, 
peaches, plums, rhubarb, saskatoons, or 
any other desired fruit. 

MAPLE CUSTARD 

Use recipe for Baked Custard (Recipe 
388) or for Soft Custard (Recipe-385) 
using maple sugar in place of granulated 
and maple flavouring in place of vanilla. 
Or, omit sugar and use V 4 cup maple 
syrup instead. 

389 BREAD PUDDING 

4 slices dry bread, V 2 inch thick 

Butter, if desired 

2 or 3 eggs 

3V2 cups hot milk 

Vs cup sugar 

V 2 teaspoon vanilla, or V 4 teaspoon 
nutmeg 

V 4 teaspoon salt 

The bread may be used plain or may be 
spread with butter as desired. Cut the 
slices in pieces about 1 inch square and 
pile in a greased baking dish. Beat eggs 
only until they are blended. Pour on the 
hot milk, stirring constantly. Add sugar, 
flavouring and salt, stir and pour over 
bread. The bread should be entirely cov¬ 
ered. Let stand for 30 minutes, then 
place in shallow pan of hot water and 
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bake 30 minutes in moderate oven 
(325° F.) in a covered dish. Uncover 
and bake Vi hour longer or until the top 
is well browned. Serve hot or cold with 
cream or any desired sweet sauce. 

CRUMB PUDDING 

Omit slices of bread and stir IV 4 cups 
fine bread crumbs into custard mixture. 

GRAPE NUTS PUDDING 
Omit slices of bread and add 7 /s cup 
Grape Nuts. 

QUEEN OF PUDDINGS 

Spread bottom and sides of a baking dish 
with jam or jelly. Fill with Bread Pud¬ 
ding (Recipe 389) and bake. 

or 

Spread each slice of bread with butter 
and jam or jelly before adding custard 
mixture. 

SHREDDED WHEAT PUDDING 
Omit bread and add 2 shredded wheat 
biscuits, whole or broken in pieces. 

390 CUSTARD BLANC MANGE 

4 tablespoons Purity Flour 
4 tablespoons sugar 
V 4 teaspoon salt 
V4 cup cold milk 
1 % cups hot milk 
1 egg 

1 teaspoon vanilla 

Mix flour, sugar, salt and cold milk to 
smooth paste. Add hot milk gradually 
and mix well. Cook over boiling water 
for 20 minutes or until it thickens. Beat 
egg until well blended and add the hot 
mixture. Beat well, then cook over hot 
(not boiling) water for another 15 min¬ 
utes. Cool and add vanilla. Pour into 
serving dish and chill. Serve with cream 
or a sweet sauce, or fruit syrup from pre¬ 
served fruit. If desired, cooked fruit may 
be folded in with the vanilla. Serves 4. 

LEMON BLANC MANGE 
To Custard Blanc Mange (Recipe 390) 
add juice and grated rind of 1 lemon in 
place of vanilla. If desired, the egg may 
be separated and the beaten white folded 
in last. 


391 PLAIN BLANC MANGE 

5 V 2 tablespoons Purity Flour 
4 tablespoons sugar 
X U teaspoon salt 
l U cup cold milk 
1 % cups hot milk 

1 teaspoon vanilla 

Mix flour, sugar, salt and cold milk to 
smooth paste. Add hot milk gradually 
and mix well. Cook over boiling water 
for 20 minutes or until it thickens. Cool 
and add vanilla. Pour into serving dish 
and chill. Serve with cream or syrup 
from preserved fruit. If desired, cooked 
fruit may be folded in with vanilla. 
Serves 4. 

BUTTERSCOTCH BLANC MANGE 
Omit white sugar from Custard Blanc 
Mange (Recipe 390) or Plain Blanc 
Mange (Recipe 391). Melt 1 table¬ 
spoon butter and V 3 cup brown sugar 
together. Cook and stir until sugar just 
begins to brown. Add to hot milk and 
simmer until the sugar is melted, then 
add to the Blanc Mange. 

CARAMEL BLANC MANGE 
Caramelize 3 of the 4 tablespoons of 
sugar, add hot milk and then proceed 
as in recipe for either Custard Blanc 
Mange (Recipe 390) or Plain Blanc 
Mange (Recipe 391), mixing only 1 
tablespoon of sugar with the flour and 
salt. 

CHOCOLATE BLANC MANGE 
Add 1 ounce chocolate and 3 table¬ 
spoons milk to either Custard Blanc 
Mange (Recipe 390) or Plain Blanc 
Mange (Recipe 391). Melt chocolate in 
hot milk and beat with a rotary beater 
before adding to the pudding. 

COFFEE BLANC MANGE 
Use only 1 *4 cups hot milk in either 
Custard Blanc Mange (Recipe 390) or 
Plain Blanc Mange (Recipe 391) and 
add V 2 cup strong, black coffee. 

392 RICE CREAM 

V 2 cup polished rice 

2 tablespoons sugar 
V 2 teaspoon salt 
3 V 2 cups milk 

V 2 teaspoon nutmeg or cinnamon 
or *4 teaspoon vanilla 
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Mix all ingredients together and cook 
over boiling water for 45 minutes, or 
until rice kernels are tender. Stir occa¬ 
sionally while cooking. If vanilla is used 
as flavouring, add to cooked pudding. 

FRUIT RICE CREAM 

To cooked Rice Cream (Recipe 392) 
add V 2 cup chopped raisins, figs, dates or 
currants or 1 cup well drained crushed 
pineapple, or other preserved fruit, such 
as peaches, apricots, plums, etc. 

393 DATE AND NUT BLANC MANGE 

6 V 2 tablespoons Purity Flour 
%—1 cup brown sugar 
V* teaspoon salt 
V 2 cup cold water or milk 
2 cups hot water or milk 
V 4 teaspoon vanilla 
V 4 cup chopped dates 
V 4 cup chopped nutmeats 

2 egg whites 

Mix flour, sugar, salt and cold liquid to a 
smooth paste. Add hot liquid gradually 
and mix well. Cook over boiling water 
for 20 minutes or until it thickens. Cool 
slightly and add vanilla, dates and nuts. 
Beat egg whites until stiff and fold into 
pudding. Chill before serving. Serve 
with cream or with Custard Sauce (Re¬ 
cipe 788). 

394 SWEET SOUFFLE 

3V3 tablespoons Purity Flour 

3 tablespoons butter 
1 cup hot milk 

V 4 teaspoon salt 

3 egg yolks 

4 tablespoons sugar 
V 2 teaspoon vanilla 
3 egg whites 

Make a Thick White Sauce (Recipe 744} 
from flour, butter and milk, then add 
salt. Beat egg yolks until creamy and 
then beat in sugar. When well blended, 
add hot white sauce and beat with a 
spoon. Cook over hot water for 10-12 
minutes, then cool and add vanilla. Beat 
egg whites until stiff and fold into the 
cooked and cooled mixture. Turn into 
greased baking dish and set in pan of 
boiling water. Bake in moderate oven 
(350° F.) for 35-40 minutes or until firm. 
Let stand with oven door open for at 


least 3 minutes. Serve at once with plain 
or whipped cream or any desired sweet 
sauce. 

CARAMEL SOUFFLE 

Caramelize 3 tablespoons white sugar 
and add to hot milk before making white 
sauce in recipe for Sweet Souffle (Recipe 
394). 

CHOCOLATE SOUFFLE 

Melt 1 V 2 ounces unsweetened chocolate 
with 2 tablespoons sugar and 2 table¬ 
spoons hot water over hot water. Add to 
hot white sauce in recipe for Sweet 
Souffle (Recipe 394). 

FRUIT SOUFFLE 

Arrange any desired fruit such as apples, 
apricots, peaches, etc., in bottom of a 
greased baking dish. Pour on Sweet 
Souffle (Recipe 394) and bake as di¬ 
rected. 

395 BAKED RICE 

V3 cup rice 
5 cups milk (1 quart) 

V3 cup sugar 
V2 teaspoon salt 
V2 teaspoon nutmeg 
% cup chopped raisins 
Place rice, milk, sugar, salt and nutmeg 
in a covered baking dish and bake in 
slow oven (300° F) for IV 2 hours. Stir 
the pudding every 20 minutes to prevent 
rice from settling. Add raisins and bake 
V 2 hour longer without stirring. For a 
richer pudding, add 1 or 2 well beaten 
eggs with the raisins. Serve hot or cold 
with cream or any desired sweet sauce. 
Serves 8 or 9. 

396 RICE CUSTARD 

5 egg yolks 

2 cups hot milk 
V 4 cup sugar 

V 2 teaspoon vanilla or V 4 teaspoon 
nutmeg 

V 4 teaspoon salt 
2 /3 cup cooked rice 

3 egg whites 

4 tablespoons line granulated sugar 
l U teaspoon salt 

V 2 teaspoon vanilla (if desired) 

Beat egg yolks until creamy and pour 
on hot milk, stirring constantly. Add 
sugar, flavouring and salt and stir until 
dissolved. Add rice and pour into a bak- 
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ing dish. Set in pan of hot water and 
bake in a moderate oven (350° F.) for 
60 minutes or until firm. Make a mer¬ 
ingue (Recipe 309) of the egg whites, 
sugar, salt and flavouring. Pile on the 
pudding and bake in a slow oven 
(300° F.) for 12-15 minutes. 

397 GLORIFIED RICE 

¥3 cup rice 
4 cups boiling water 
1V 2 cups cream, whipped 
1 cup cooked crushed pineapple 
Boil rice in the water until kernels are 
tender. Add more water if necessary. 
Drain and wash well in cold water. Fold 
the cold rice into whipped cream, then 
fold in pineapple. Chill thoroughly. 

398 TAPIOCA CREAM 

1 egg yolk 

V4 cup cold milk 
3 tablespoons minute tapioca 

2 tablespoons sugar 
Vs teaspoon salt 

1 3 A cups hot milk 

1 egg white 

2 tablespoons sugar 
Vz teaspoon vanilla 

FRUIT D 

400 STEWED FRUITS 

(Apples (apple sauce), blueberries, cherries, 
pears, plums, rhubarb, etc.) 

Wash fruit and remove any spoiled por¬ 
tions, stems, hulls, leaves, etc. Remove 
cores or stones from larger fruits, pare 
and cut into V 2 -inch slices. To every cup 
of prepared fruit add 3 tablespoons 
water and simmer over direct heat until 
fruit is tender. Add 1 to 4 tablespoons 
sugar for every cup of fruit cooked, or 
sweeten to taste, and cook 3 minutes 
longer. If desired, a few drops of lemon 
juice or a little nutmeg, cinnamon or 
cloves may be added with the sugar. 
Cool. Qf 

Do not remove cores, stones, or skins. 
Cook as above and press through a sieve 
before serving. 

401 STEWED DRIED FRUITS 

(Apples (apple sauce), apricots, figs, 
peaches, prunes.) 

Wash fruit quickly in several waters. 


Beat egg yolk until creamy and add cold 
milk. Stir in tapioca, sugar and salt and 
then add hot milk, stirring constantly. 
Bring to a full boil over direct heat and 
remove at once. Beat egg-white until 
stiff and gradually beat in sugar and van¬ 
illa. Fold egg-white into hot pudding and 
cool. Tapioca thickens as it cools. Chill 
well before serving. Serve with cream 
or any desired sweet sauce. 

CHOCOLATE TAPIOCA 

Prepare Tapioca Cream (Recipe 398) 
and add 1 ounce unsweetened chocolate 
to hot milk. Beat until smooth before 
adding to other ingredients. 

FRUIT TAPIOCA 

Prepare Tapioca Cream (Recipe 398) 
and add 1 cup cooked, sweetened, drain¬ 
ed fruit (such as apples, apricots, 
peaches, pineapple, rhubarb, strawber¬ 
ries, etc.) before adding egg white. 

399 SAGO PUDDINGS 

Substitute an equal quantity of sago for 
tapioca in any tapioca pudding recipe 
(Recipe 398). 

S S E RTS 

Cover with hot, not boiling, water and 
simmer for about 2 hours or until tender. 
Do not boil. or 

Soak washed fruit overnight in cold 
water and then simmer in the same water 
until tender. Do not boil. 

The high sugar content of dried fruits 
usually makes unnecessary the addition 
of any sugar, but if desired about V 4 cup 
sugar for each pound of fruit may be 
added at the end of the cooking period. 

402 BAKED APPLES, PEACHES 
OR PEARS 

Wash and core fruit. Arrange in a deep 
baking dish and fill the centres with 
brown or white sugar (about 2 or 3 tea¬ 
spoons in each) and top with a small 
piece of butter. Sprinkle each with a 
little nutmeg or cinnamon or stick with 
one or two whole cloves. Add water to a 
depth of about V 2 inch and bake in a 
moderate oven (375° F.) until tender. 
Serve hot or cold with cream. 
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403 BAKED BANANAS 

Remove the skins and arrange in baking 
dish. Cut if necessary. Sprinkle with 
few drops of lemon juice, brown or white 
sugar and dot with butter. Add water to 
a depth of V 4 inch and bake in a moder¬ 
ate oven (375° F.) until tender. 

404 PAN-BAKED FRUITS 

(Apples, bananas, berries, peaches, pears, 
rhubarb, etc.) 

Wash and remove any spoiled portions, 
stems, hulls, leaves, etc. Remove cores 
or stones from larger fruits, pare and cut 
into Vi-inch slices. Arrange in a deep 
baking dish and add water to a depth of 
V 2 inch. To every cup of fruit add V 4 to 
Vi cup sugar. If desired, a few drops of 
lemon juice or a little nutmeg, cinnamon 
or cloves may also be added. Sprinkle 
over, fruit and dot with butter. Cover 
and bake in a moderate oven (350° F.). 
Serve hot or cold with cream. 

405 FRUIT WHIPS 

3 U cup fruit pulp 
Sugar to sweeten 
1 tablespoon lemon juice 

3 egg whites 

Cook fruit until tender and put through 
a sieve or use crushed raw fruit. Add 
sugar and simmer until slightly thick. 
Cool and add lemon juice. Beat egg 
whites until stiff and fold in the fruit. 
Chill thoroughly or cook in a moderate 
oven (350° F.) for 35-40 minutes, or 
until firm. Serve at once with Custard 
Sauce (Recipe 788). 

406 GLORIFIED FRUITS 

1 cup fruit pulp 
Sugar to sweeten 

1 cup whipping cream 

FROZEN 

409 LEMON ICE 

2 cups granulated sugar 

4 cups water 

% cup lemon juice 
1 tablespoon grated lemon rind (if 
desired) 

Boil sugar and water for 5 minutes. Add 
lemon juice and rind. Cool, strain and 
freeze in a freezer or mechanical refriger- 


Cook fruit until tender and put through 
a sieve or use crushed raw fruit. Add 
sugar and chill. Whip cream until stiff 
and fold in the cold fruit. Chill. 

If desired, a few drops of lemon juice 
may be added with the sugar. 

407 SAUTED FRUITS WITH SAUCE 

(Apples, bananas, pears, pineapple.) 

Core and pare apples or pears and cut in 
V 2 -inch slices. Remove skins from ban¬ 
anas and slice lengthwise. For pineapple, 
use cooked pineapple slices. Fry fruit 
in a little fat in a hot pan until it is 
tender and golden brown. Turn to brown 
both sides. Pile in individual serving 
dishes and serve hot with 

Brown Sauce (Recipe 779) 

Chocolate Butter Sauce 
(Recipe 785) 

Butterscotch Sauce (Recipe 786) 
Fruit Juice Sauce (Recipe 789) 
Foamy Sauce (Recipe 793) 

408 FRUIT COMPOTES 

(Apples, apricots, bananas, peaches, pears.) 

Make a syrup of 1 part sugar to 2 parts 
water. Add a few slices of lemon rind 
and boil 5 minutes. Wash fruit and re¬ 
move the skins. Core apples or pears 
and remove the stones from peaches or 
apricots. The fruit may be left whole or 
cut in slices. Drop fruit into the hot 
syrup and simmer until fruit is clear 
and tender. If fruit is whole, turn each 
one over when half cooked. Remove 
fruit and place in serving dishes. Re¬ 
move lemon rind from syrup and boil 
syrup down until it thickens slightly. 
Pour over the fruit and serve hot or cold. 
If fruit is cooked whole, the centres may 
be filled with jelly. 

DESSERTS 

ator. In the latter case, when the mix¬ 
ture begins to freeze, remove and beat 
with a rotary beater. Return to the 
freezer compartment for 1 hour. Beat 
again with the rotary beater, then freeze 
until solid (about 2 hours longer). 

GRAPE ICE 

Use only V 4 cup lemon juice. Add 2 cups 
grape juice and 2 A cup orange juice. 
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GRAPEFRUIT AND ORANGE ICE 
Use only Va cup lemon juice. Add 1 Viz 
cups grapefruit juice and IV 2 cups 
orange juice. 

ORANGE ICE 

Use only Va cup lemon juice. Add 2 cups 
orange juice and the grated rind of 2 
oranges. 

PINEAPPLE ICE 

Use only 1 cup sugar and Va cup lemon 
juice. Add 2 cups canned or cooked 
pineapple juice. 

RASPBERRY, STRAWBERRY, CRANBERRY 
OR CURRANT ICE 

Use only Va cup lemon juice. Add 2 cups 
of the fruit juice. Use canned fruit juice 
or cook 1Viz quarts of the fruit in 2 cups 
of water and strain. 

410 ORANGE SHERBET 

1 tablespoon granulated gelatine 
V 4 cup cold water 

1 cup sugar 

% cup boiling water 

2 cups orange juice 
V4 cup lemon juice 
V 4 teaspoon salt 

Soften gelatine in cold water. Add sugar 
to boiling water and boil for 5 minutes. 
Add to softened gelatine and stir until 
dissolved. Strain the fruit juices and add 
to syrup. Add salt and freeze in a freezer 
or a mechanical refrigerator. In the 
latter case, stir sherbet every 15 minutes 
for 1 hour, then continue freezing until 
it is solid. 

CRANBERRY SHERBET 

Omit boiling water and orange juice. In 
their place use juice from 4 cups cran¬ 
berries which have been boiled in 3 cups 
water. 

LEMON SHERBET 

Omit orange juice. Increase lemon juice 
to V 2 cup and cold water to 1 V 4 cups. 
When mixture is half frozen, fold in 1 
beaten egg-white. 

PINEAPPLE SHERBET 

Omit orange juice. Instead use 2 cups 
cooked or canned pineapple juice and 1 
cup cooked or canned crushed pineapple. 


411 LEMON CREAM SHERBET 

1 tablespoon granulated gelatine 

3 cups cold milk, or 2 cups cold milk 
and 1 cup cream 

1 cup hot milk 
V 4 teaspoon salt 
1V 2 cups sugar 
V 2 cup lemon juice 

Soften gelatine in Va cup cold milk. Add 
hot milk and stir until dissolved, then 
add remaining milk, or milk and cream, 
salt and 1 cup sugar. Stir until sugar is 
dissolved. Mix remaining sugar and 
lemon juice together and slowly add to 
milk stirring constantly. (The curdled 
appearance will disappear on freezing.) 
Freeze in a freezer or mechanical refrig¬ 
erator. In the latter case, stir every 15 
minutes for 1 hour, then freeze until 
solid. 

ORANGE CREAM SHERBET 
Use only 1 tablespoon lemon juice and 
IV 2 cups cold milk or Vi cup cold milk 
and 1 cup cream. Add 1 Vi cups orange 
juice. 

PINEAPPLE CREAM SHERBET 
Use only 1 cup cold milk or 1 cup cream, 
1 tablespoon lemon juice and 1 cup 
sugar. Add 2 cups cooked or canned 
crushed pineapple. 

RHUBARB CREAM SHERBET 
Use only 1 tablespoon lemon juice. Boil 
1 quart chopped rhubarb in 2 table¬ 
spoons hot water until tender. Press 
through a fine sieve and add to sherbet. 

412 PHILADELPHIA ICE CREAM 

4 cups coffee cream 
V 2 cup sugar 

1 teaspoon vanilla 

Scald cream, add sugar and stir until dis¬ 
solved. Cool and add vanilla. Turn into 
a freezer and let stand for 5 minutes. 
Stir slowly and steadily until frozen. 

413 AMERICAN ICE CREAM 

2 eggs 

1 cup sugar 

Va teaspoon salt 

2 V 2 cups milk 
4 cups cream 

1 tablespoon vanilla 
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Make a soft custard of eggs, sugar, salt 
and milk (for method see Recipe 385). 
Strain and cool. Add cream and vanilla 
and freeze, stirring slowly and steadily 
until firm. 

414 JUNKET ICE CREAM 

3 cups milk 
3 U cup sugar 
Vs teaspoon salt 
2 junket tablets 
1 teaspoon cold water 
1 tablespoon vanilla 
1 cup heavy cream 

Mix milk, sugar and salt and heat until 
lukewarm, not hot. Dissolve junket tab¬ 
lets in cold water and stir quickly into 
warm milk. Let stand at room temper¬ 
ature until set. Add vanilla and cream 
and freeze, stirring slowly and steadily 
until firm. 

CARAMEL ICE CREAM 

Use any Ice Cream Recipe (Recipes 412 
to 414) and caramelize half the sugar. 
Slowly add hot milk or cream and stir 
until dissolved. Allow milk to cool until 
it is lukewarm before using for Junket 
Ice Cream. 

CHOCOLATE ICE CREAM 
To Philadelphia Ice Cream (Recipe 
412) or Junket Ice Cream (Recipe 414) 
add 1 V 2 squares unsweetened chocolate. 
Melt chocolate in warm cream or milk 
and beat with a rotary beater until 
smooth. 

or 

To American Ice Cream (Recipe 413) 
add 2 V 2 squares unsweetened chocolate. 
Melt chocolate in milk, beat with rotary 
beater until smooth and then make cus¬ 
tard with this chocolate milk. 

FRUIT ICE CREAM 

To Philadelphia Ice Cream (Recipe 
412) or Junket Ice Cream (Recipe 414) 
add 2 cups chopped fruit just before 
freezing. 

or 

To American Ice Cream (Recipe 413) 
add 3 cups chopped fruit with vanilla 
and cream. 


Suggested Fruits: 

Apricots, cooked apples, bananas, cher¬ 
ries, maraschino cherries, cooked figs, 
oranges, peaches, pineapple, quince, rai¬ 
sins, raspberries, strawberries or black¬ 
berries or any desired combination of 
fruits. 

415 VANILLA MOUSSE 

1 teaspoon gelatine 

2 tablespoons cold water 
1 cup hot milk 

% cup sugar 
V 3 teaspoon salt 

1 teaspoon vanilla 

2 cups whipping cream 

Soften gelatine in cold water. Add hot 
milk, sugar and salt and stir until dis¬ 
solved. Cool and add flavouring, then 
turn into a freezing tray or shallow pan 
and partially freeze. Turn into chilled 
bowl and beat until frothy with a rotary 
beater. Whip cream until stiff and fold 
into a frothy mousse. Return to freezer 
and freeze without stirring until firm. 

FRUIT MOUSSE 

Omit hot milk from Vanilla Mousse (Re¬ 
cipe 415) and use 3 tablespoons boiling 
water instead. With the flavouring add 
1 cup fruit pulp and juice. (Flavouring 
may be omitted if desired.) 

Suggested Fruits: 

Raspberries, strawberries, blackberries, 
apricots, peaches, cherries, quince, etc. 

416 QUICK VANILLA MOUSSE 

2 cups whipping cream 
V2 cup sugar 
V 4 teaspoon salt 
V2 cup milk 
2 teaspoons vanilla 

Whip cream until it is stiff and gradually 
beat in sugar and salt. Fold into milk 
and vanilla, turn into a freezing tray or 
shallow pan and freeze without stirring 
until firm. 

CHOCOLATE MOUSSE 

To either Vanilla Mousse (Recipe 415) 
or Quick Vanilla Mousse (Recipe 416) 
add 2 squares of unsweetened chocolate. 
Melt chocolate in milk and beat with a 
rotary beater until smooth. 
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COFFEE MOUSSE 

Substitute Vi cup strong black coffee for 
1/2 cup milk in either Vanilla Mousse 
(Recipe 415) or Quick Vanilla Mousse 
(Recipe 416). 

MAPLE MOUSSE 

Omit sugar and V 2 cup milk from either 
Vanilla Mousse (Recipe 415) or Quick 
Vanilla Mousse (Recipe 416), and add 
1 cup maple syrup. If desired, V 2 cup 
chopped walnut meats may also be 
added. 

PINEAPPLE MOUSSE 

Omit V 2 cup milk from either Vanilla 
Mousse (Recipe 415) or Quick Vanilla 
Mousse (Recipe 416). Add 1 cup cooked 
or canned crushed pineapple. 

417 SILVER PARFAIT 

1 cup sugar 
1 cup water 
3 egg whites 
Vs teaspoon salt 
1 teaspoon vanilla 
1 pint whipping cream 

Boil sugar and water together until it 
spins a thread. Beat the egg whites 
stiff, and very slowly pour on the syrup, 
beating continuously until well blended. 
Cool and add salt and vanilla. Whip 
cream until light and fluffy, and fold into 
meringue mixture. Pour into a freezing 
tray or shallow pan and freeze until firm. 
Serves 10 to 12. 

CHOCOLATE PARFAIT 

To Silver Parfait (Recipe 417) add 2 Vi 
squares unsweetened chocolate, melted, 
with salt and vanilla. 


FRESH FRUIT PARFAIT 

Pick over and wash fruit. Chop sufficient 
fruit to make 1 quart. Arrange in a shal¬ 
low pan and sprinkle with 1 cup sugar, 
cover and let stand for several hours. 
Then freeze to a mush. Make Silver Par¬ 
fait (Recipe 417) and fold in the frozen 
fruit mush before freezing the parfait. 
Turn into a shallow pan or freezing tray 
and freeze firm. 

Suggested Fruits: 

Strawberries, raspberries, cherries, 
peaches, apricots, bananas, or any de¬ 
sired combination of fruits. 

MOCHA PARFAIT 

Omit water from Silver Parfait (Recipe 
417) and use 1 cup strong coffee. 

418 MAPLE PARFAIT 

4 egg yolks 

1 cup hot maple syrup 

4 egg whites 

Vs teaspoon salt 

1 pint whipping cream 

1 cup chopped nutmeats, if desired 

Beat egg yolks and add the hot syrup. 
Mix well and cook over hot water until 
mixture coats the spoon. Beat egg whites 
until stiff and slowly pour on the hot 
syrup, beating continually until well 
blended. Beat in the salt and cool. 
Whip cream until light and fluffy and 
fold into meringue mixture. Add chopped 
nuts and turn into a freezing tray or 
shallow pan and freeze until firm. Serves 
10 to 12. 


GELATINE AND JELLY DESSERTS 

GENERAL RULES 

To soften gelatine, soak it in cold water. 

Dissolve softened gelatine in boiling liquid. 

Fill moulds with cold water and let them stand or grease them lightly before using. 
To unmould ungreased tins, dip in hot water for a few seconds. 

Add fruits and nuts to the gelatine mixture after it has begun to set so that they will 
not sink to the bottom. 
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419 LEMON JELLY 

2 tablespoons granulated gelatine 
V 2 cup cold water 
2 V 2 cups boiling water 

1 cup white sugar or to taste 
V 2 cup lemon juice 

Soften gelatine in cold water. Add boil¬ 
ing water and sugar and stir until dis¬ 
solved. Cool and then add lemon juice. 
Turn into moulds which have been 
rinsed in cold water and chill until firm. 
Unmould and serve with plain or whip¬ 
ped cream, custard or fruit. 

420 ORANGE JELLY 

2 tablespoons granulated gelatine 
V 2 cup cold water 

1V 2 cups boiling water 

1 cup white sugar or to taste 

3 tablespoons lemon juice 
IV 2 cups orange juice 

Soften gelatine in cold water. Add boil¬ 
ing water and sugar and stir until dis¬ 
solved. Cool and then add fruit juices. 
Turn into moulds which have been 
rinsed in cold water and chill until firm. 
Unmould and serve with plain or whip¬ 
ped cream, custard or fruit. 

421 COFFEE JELLY 

2 tablespoons granulated gelatine 
V 2 cup cold water 

1 cup boiling water 
V 3 cup sugar 

2 cups cold strong coffee 

Soften gelatine in cold water. Add boil¬ 
ing water and sugar and stir until dis¬ 
solved. Cool and then add coffee. Turn 
into moulds which have been rinsed in 
cold water and chill until firm. Unmould 
and serve with plain or whipped cream, 
custard or fruit. 

422 PRUNE JELLY 

Va pound prunes 
2 cups cold water 
Boiling water 

2 tablespoons granulated gelatine 
V2 cup cold water 
1 cup sugar 
V4 cup lemon juice 

Soak prunes in 2 cups cold water for sev¬ 
eral hours, then cook in the same water 


until soft. Drain and add sufficient boil¬ 
ing water to juice to make 2 3 M cups. 
Soak gelatine in cold water, add sugar 
and boiling hot liquid and stir until dis¬ 
solved. Cool and add lemon juice. Stone 
prunes and cut pulp in quarters. When 
jelly is partially set, stir in the prune 
pulp. Pour into moulds which have been 
rinsed in cold water and chill until firm. 
Any other dried fruit, such as apricots or 
figs, may be substituted for prunes. 

423 PINEAPPLE JELLY 

2 tablespoons granulated gelatine 
V 2 cup cold water 

Boiling water 

Pineapple juice drained from 
pineapple 
V 2 cup sugar 

3 tablespoons lemon juice 
1V 2 cups crushed or cubed 

pineapple, drained 

NOTE: If fresh pineapple is used, heat 
to the boiling point in a little water or 
jelly will not stiffen. 

Soften gelatine in cold water. Add suffi¬ 
cient boiling water to pineapple juice to 
make 3 cups and heat to boiling point. 
Add sugar and softened gelatine and stir 
until dissolved. Cool and add lemon 
juice. Allow jelly to partially set, then 
stir in the pineapple. Pour into moulds 
which have been rinsed in cold water 
and chill until firm. 

Any canned or cooked fruit, such as 
peaches, pears, plums, apricots, straw¬ 
berries, raspberries, blackberries, etc., 
may be used instead of the pineapple. 

FRESH FRUIT JELLY 

Chop or slice 1 V 2 cups of fruit and add 
1/4 cup sugar. Let stand for 1 hour to 
draw out the juice. Substitute for pine¬ 
apple in above recipe. 

424 LEMON SNOW 

1 tablespoon granulated gelatine 
V 4 cup cold water 
% cup sugar 

1 teaspoon grated lemon rind 

1 cup boiling water 
V4 cup lemon juice 
V 4 teaspoon salt 

2 egg whites 
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Soak gelatine in cold water. Add sugar, 
rind and boiling water and stir until dis¬ 
solved. Strain and cool. Stir in the lemon 
juice and salt and allow jelly to partially 
thicken. Beat egg whites until stiff and 
fold into jelly. Pour into moulds that 
have been rinsed in cold water and chill 
until firm. 

BANANA SNOW 

Add pulp of two bananas to partially set 
jelly and beat until foamy. Fold in 
beaten whites, pour into moulds that 
have been rinsed in cold water, and chill 
until firm. 

CHOCOLATE SNOW 

Omit lemon juice and rind and add 3 
tablespoons cocoa mixed with V 4 cup 
boiling water. 

GRAPE JUICE SNOW 

Omit lemon rind and use only 1 table¬ 
spoon lemon juice and X A cup boiling 
water. Add 3 A cup hot grape juice. 

MOCHA SNOW 

Omit lemon rind and use only 1 table¬ 
spoon lemon juice. Omit boiling water 
and add 1 V 4 cups hot strong coffee. 

ORANGE SNOW 

Add grated rind of 1 orange. Use only 
1 tablespoon lemon juice and l A cup 
boiling water. Add 3 A cup hot orange 
juice. 

425 SPANISH CREAM 

1 tablespoon gelatine 
V 2 cup cold milk 

2 egg yolks 

1 l h cups hot milk 
V 3 cup sugar 

V 4 teaspoon salt 
V 2 teaspoon vanilla 

2 egg whites 

Soften gelatine in cold milk. Beat egg 
yolks until creamy and gradually add 
hot milk. Stir in sugar and salt and cook 
over hot water until mixture coats the 
spoon. Add softened gelatine and stir 
until dissolved. Cool and add vanilla. 
Beat egg whites stiff and fold into cus¬ 
tard mixture. Pour into chilled moulds 
or a serving dish and chill until set. 
Serve with whipped or plain cream. 


CARAMEL SPANISH CREAM 
Use only 1 cup hot milk. Heat sugar over 
direct heat, stirring constantly until it is 
browned. Add V 2 cup boiling water and 
simmer until melted. Add to the hot 
milk. 

CHOCOLATE SPANISH CREAM 
Melt 1 square unsweetened chocolate in 
hot milk and beat with a rotary beater 
until smooth. 

or 

Mix 3 tablespoons cocoa with the sugar 
and add to hot milk as above. 

COFFEE SPANISH CREAM 
Use only 3 A cup hot milk and add 3 A cup 
strong hot coffee. 

426 BAVARIAN CREAM 

1 tablespoon granulated gelatine 
7i cup cold water 
1 V 4 cups hot milk (not boiled) 

V 3 cup sugar 
74 teaspoon salt 
V 2 teaspoon vanilla 
1 cup heavy cream, whipped 
Soften gelatine in cold water. Add hot 
milk, sugar and salt and stir until dis¬ 
solved. Cool and add vanilla. Allow 
mixture to stand until it is the consist¬ 
ency of heavy syrup. Beat with a rotary 
beater, then fold in whipped cream. Pour 
into moulds that have been rinsed in cold 
water and chill until firm. 

CHOCOLATE BAVARIAN 
Add 3 tablespoons cocoa or 1 square un¬ 
sweetened chocolate to the hot milk. 
When melted, beat with a rotary beater 
until smooth. 

COFFEE BAVARIAN 

Use only 3 A cup hot milk and add V 2 
cup strong coffee with the milk, and 1 
tablespoon lemon juice with the vanilla. 

FRESH FRUIT BAVARIAN 
To use fresh fruit, such as strawberries, 
raspberries, etc., in above recipe, .wash 
fruit, add sugar and crush slightly. Let 
stand for an hour to draw out the juice. 
Add sufficient hot water to juice to make 
1V 4 cups. Substitute for hot milk and 
fold in fruit at the end. 

FRUIT AND NUT BAVARIAN 
Fold in 1 cup of any desired fruits and 
nuts, finely chopped. 


Pat« 109 



PURITY COOK BOOK 


427 PARADISE PUDDING 

1 package lemon jelly powder 
V 2 cup cold water 

1V 2 cups boiling water 
V 2 cup almonds (blanched) 

12 marshmallows, cut finely 
12 maraschino cherries, cut coarsely 
6 macaroons, crushed 
4 tablespoons white sugar 
V4 teaspoon salt 
V 2 cup whipping cream 
Dissolve jelly powder in cold water. 
Add boiling water and stir until dis¬ 
solved. Chill until partly set; then beat 
with egg beater until of consistency of 
whipped cream. Add nuts, marshmal¬ 
lows, cherries, macaroons, sugar and 
salt. Fold in whipped cream, turn into 
loaf pan and chill until firm. Unmould 
and serve in 3 / 4 -inch slices. 

428 QUICK FRUIT BAVARIAN 

CREAM 

V 4 cup sugar 

2 cups chopped fresh fruit 

1 package flavoured jelly powder 
V 2 cup cold water 

1V 2 cups boiling water 

2 cups heavy cream, whipped 

Add sugar to fruit and let stand. Soften 
jelly powder in cold water and add boil¬ 
ing water. Stir until dissolved. Cool and 
when jelly is the consistency of heavy 
syrup, beat with a rotary beater. Fold 
in fruit and then the whipped cream. 
Pour into moulds that have been rinsed 
in cold water and chill. When firm, 
unmould. 


SUCCESSFUL COMBINATIONS 


Fruit 

Apricot 

Bananas 

Bing Cherries 

Oranges 

Peaches 

Pineapple 

Plums 

Raspberries 

Strawberries 


Jelly Powder 

Lemon or Pineapple 
Lemon or Strawberry 
Cherry 
Lemon 

Lemon or Pineapple 
Pineapple 

Strawberry or Raspberry 

Raspberry 

Strawberry 


NOTE: Fresh pineapple must be heated 
to the boiling point or the jelly will not 
stiffen. 


429 ORANGE SECRET 

1 tablespoon granulated gelatine 
V 3 cup cold water 
V 3 cup boiling water 
1 cup granulated sugar 

1 cup orange juice and pulp 

2 tablespoons lemon juice 
2 egg whites 

1 cup heavy cream, whipped 
V 4 cup chopped nutmeats 
Orange sections 
Candied cherries 

Soften gelatine in cold water. Add 
boiling water and sugar and stir until 
dissolved. Cool and stir in the fruit 
juices and pulp. Let stand until jelly is 
the consistency of heavy syrup. Beat 
egg whites until stiff and fold into jelly. 
Fold in the whipped cream and then the 
nuts. Pour into moulds lined with 
orange sections and chill until firm. Un¬ 
mould and garnish with candied cherries. 


MISCELLANEOUS DESSERTS 


430 FLAPPER PIE 

18 Graham Wafers 
V 4 cup brown sugar 
V 2 teaspoon cinnamon 
V 2 cup butter, melted 
Crush Graham Wafers with a rolling pin 
until they are an even fine crumb. Add 
sugar and cinnamon and mix thoroughly. 
Add melted butter and blend well. Pack 
about three-quarters of resulting crumb 
mixture on the bottom and sides of an 
8 or 9-inch pie plate and chill thor¬ 
oughly. Fill this pie shell with any de¬ 
sired Cream Pie or Chiffon Pie Filling 


(Recipes 318, 324 and 327). Top with 
uncooked Meringue (Recipe 309) and 
sprinkle with remaining crumbs. Chill 
thoroughly. 

431 BROILED GRAPEFRUIT 

Cut grapefruit in half and remove seeds. 
Cut around each section, then remove 
membrane at the core with scissors. 
Sprinkle each half with brown sugar and 
nutmeg and dot with butter. Bake in 
hot oven (450" F.) or under a broiler 
until the sugar melts and the surface is 
light brown. Serve hot garnished with 
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maraschino cherry. If desired, 1 table¬ 
spoon sherry may be added to each half 
grapefruit just before serving. 

432 CORN FLAKE BUTTERSCOTCH 
RING 

1 cup brown sugar 
1 V 2 tablespoons corn syrup 
Va cup milk 

3 tablespoons butter, melted 

4 cups corn flakes 

Cook sugar, syrup and milk to the soft 
ball stage (see page 70). Add butter, 
then the corn flakes, and stir until well 
mixed. Pack into a well buttered 8-inch 
ring mould (or 8 small moulds). Chill 
and unmould. Fill the centre with ice 
cream or sweetened fruit and whipped 
cream. 

Dessert Fritters 

See Recipes 616-618. 

Cream Puffs 

See Recipe 228. 

Chocolate Eclairs 

See Recipe 229. 


433 BANANA FLUFF 

20 marshmallows 
1V 2 cups banana pulp (about 5 
bananas) 

1 cup evaporated milk, scalded or 
1 cup whipping cream 
Melt marshmallows over hot water and 
add the banana pulp. Cool. Chill milk 
or cream thoroughly, then whip until 
stiff. Fold in the banana pulp and chill 
before serving, or if preferred, the des¬ 
sert may be frozen without stirring. 

434 COFFEE FLUFF 

20 marshmallows 
V 2 cup hot coffee 
1 cup whipping cream 
1 teaspoon peppermint flavouring 
Cut marshmallows into quarters with 
scissors, which have been dipped in hot 
water. Heat the marshmallows with cof¬ 
fee in the top of a double boiler until 
melted. Cool, and when a firm jelly is 
formed, fold in the cream which has 
been whipped and flavoured. Pile into 
dessert dishes and chill. 
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Recipes for nourishing milk drinks, cooling fruit drinks and refreshing beverages 
given in this short chapter. 


MILK DRINKS 


435 PEPPERMINT MILK SHAKE 

l U pound peppermint candy 
V 2 cup hot milk 
Cold milk 
Salt 

Ice cream 
Sprigs of fresh mint 

Dissolve peppermint candy in hot milk. 
To 1 cup of cold milk add 1 tablespoon 
of the flavoured milk and a few grains 
of salt. Pour over 2 to 3 tablespoons of 
ice cream and serve garnished with 
sprigs of fresh mint. 

436 BANANA MILK SHAKE 

1 fully ripe banana 
1 glass milk 

Cut up banana and beat with a rotary 
beater until smooth. Add milk and 
blend thoroughly. Serve ice-cold. 


437 VITAMIN MILK SHAKE 

2 V 2 cups orange juice 
1 cup canned or fresh grapefruit 
juice 

1 cup evaporated milk 
l k teaspoon salt 

V 4 teaspoon vanilla 
Sugar to taste 

Combine ingredients with a rot 
beater. Serve over cracked ice. 

438 CHOCOLATE MILK SHAKE 

2 tablespoons Cocoa Syrup 

(Recipe 455) 

1 cup milk 

2-4 tablespoons ice cream 

Combine cocoa syrup and milk. Pi 
over ice cream and serve in tall glasj 


FRUIT DRINKS 


A plain sugar syrup will be found a convenient basis for any fruit drink. 

439 SUGAR SYRUP 


1 cup sugar 
1 cup water 

Boil sugar and water together for ten 
minutes. Chill and store for use in fruit 
drinks in place of sugar. 

440 PINEAPPLE PUNCH 

1 cup pineapple juice 

2 cups ginger ale 

Combine pineapple juice and ginger ale 
and serve over cracked ice. Garnish 
with thin lemon slices and whole cher¬ 
ries. 

NOTE: Grapefruit juice, grape juice, or 
raspberry vinegar may be substituted in 
the same proportions as pineapple juice 
in the above recipe. 


441 FRUIT PUNCH 

1 cup Sugar Syrup (Recipe 439) 

1 cup tea infusion 
Juice of 5 lemons 
Juice of 5 oranges 
1 can grated pineapple 
1 cup strawberry juice 

1 quart bottle of ginger ale 

Combine all ingredients except t 
ginger ale and let them stand for 01 
half hour. Strain, pour over ice in 
punch bowl, add ginger ale and servi 

442 TEA PUNCH 

2 cups cold tea 

2 tablespoons lime juice 
2 cups ginger ale 

Combine ingredients with ice and at 
sugar syrup (Recipe 439) to taste. 
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DRINKS AND BEVERAGES 


443 LEMON SYRUP 

3 cups white sugar 
2 cups water 

1 cup lemon juice 

2 tablespoons grated lemon rind 

Make a syrup of the sugar and water by 
boiling for ten minutes. Add lemon juice 
and rind. Pour into sterile jars and seal. 
One tablespoon of this syrup in 1 glass 
of water is a very refreshing drink. 

444 ORANGEADE 

Sugar 

Rind of 1 orange 
Juice of 8 oranges 
Juice of 3 lemons 

4 cups cold water 

Place about 1 cup of ice in a bowl with 
a little sugar sprinkled over it. Grate 
rind of one orange over the ice. Add 
orange and lemon juices and let stand, 
tightly covered, for four hours -in a cold 
place. Add water and more sugar, if 
desired. Strain into tall glasses contain¬ 
ing cracked ice. This beverage may be 
garnished with half a slice of orange, 
pineapple, strawberries, raspberries, or 
maraschino cherries. 

BEVE 

447 TEA 

1 teaspoon tea 
1 cup freshly boiling water 

Place tea in a scalded pot and pour 
freshly boiling water over it. Allow tea 
to steep for five minutes, then serve. 

448 ICED TEA 

1 V 2 teaspoons tea 

1 cup freshly boiling water 

Ice 

Steep as for tea. Pour through strainer 
over cracked ice, and flavour with lemon 
and sugar to taste. Serve in tall glasses 
with cracked ice and garnish each with 
a thin slice of lemon or fresh mint leaves. 

COFFEE 

Use of Coffee Makers: Coffee may be 
purchased in a grind to suit any type 
of coffee maker. The coarsest is the per¬ 
colator or regular grind. Next is the 
drip grind, often called “all purpose” 


445 ORANGE PUNCH 

Juice of 3 oranges 
Juice of 2 lemons 
4 cups water 

V 2 cup Sugar Syrup (Recipe 439) 

1 quart ginger ale 

Mix all ingredients except the ginger 
ale. Chill, pour over ice, add the ginger 
ale and serve. 

446 RASPBERRY YINEGAR 

6 quarts raspberries 
1 quart white wine vinegar or 
cider vinegar 
White sugar 

Mash 3 quarts of raspberries and place 
in a large crock or enamel pan. Add 
vinegar and stir well. Cover with a cloth 
and let stand for 24 hours or longer. 
Mash remaining 3 quarts of raspberries 
and add to the raspberries and vinegar. 
Let stand for another 24 hours or longer. 
Strain through a jelly bag and add 1 cup 
of white sugar to each cup of juice. Boil 
for 20 minutes, removing scum as it 
forms. Cool and bottle. Store in a cool 
place. Serve 1 part vinegar to 4 parts 
water. 

k G E S 

grind, since it may be used for all types 
of coffee makers. The finest is the pul¬ 
verized grind, and is used in vacuum 
type coffee makers. 

449 PERCOLATED COFFEE 

1 tablespoon coffee 
1 cup water 

Place coffee in strainer part of percola¬ 
tor. Add either cold or hot water. Put 
lid in place and heat. Let coffee perco¬ 
late gently for ten minutes or until it 
is of the desired strength. 

450 DRIP COFFEE 

1 tablespoon coffee 
1 cup boiling water 

Place coffee in strainer part of coffee 
pot and put in place over lower section. 
Put upper part in place and pour on 
slowly the correct amount of water. Let 
stand in a warm place until coffee has 
dripped through to lower section. 
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451 VACUUM COFFEE 

1 tablespoon coffee 
1 cup water 

Fill lower bowl with desired amount of 
water. Place correct amount of coffee 
in upper part and put the two bowls to¬ 
gether. Be sure there is an airtight seal 
between them. When water in the lower 
bowl begins to boil, it will rise into up¬ 
per bowl and mix with the coffee. When 
water has risen, remove from heat and 
in three or four minutes the coffee will 
be down into lower bowl. Remove up¬ 
per bowl and serve. 

452 ICED COFFEE 

1 V 2 tablespoons coffee 

1 cup water 
Cream 
Sugar 

Ice 

2 tablespoons whipped cream 
Make coffee, and while hot mix with 
cream and sugar to taste. Chill, serve 
in tall glasses with cracked ice and 
sweetened whipped cream. 

453 BOILED COFFEE WITH EGG 

3 tablespoons coffee 

1 egg, slightly beaten 
x k cup cold water 

2 V 2 cups boiling water 

2 tablespoons cold water 

Mix coffee, egg and cold water and place 
in scalded coffee pot. Add boiling water 
and boil for five minutes. Remove to a 
warm place and let stand for five min¬ 
utes; add 2 tablespoons cold water to 
settle grounds, and serve. 

454 BREAKFAST COCOA 

2 cups scalded milk 
2 tablespoons cocoa 
2 tablespoons white sugar 
Ve teaspoon salt 
2 cups boiling water 
Scald the milk. Mix cocoa, sugar and 
salt and add boiling water slowly. Boil 
for five minutes, stirring constantly. Add 
scalded milk and keep hot over hot 
water. Beat with a rotary beater before 
serving until light and foamy. 


455 COCOA SYRUP 

V 2 cup cocoa 
1 V 2 cups sugar 
V 2 teaspoon salt 

1 cup water 

2 teaspoons vanilla 

Mix cocoa, sugar, salt and water. Place 
over moderate heat and boil for three 
minutes, stirring constantly. Remove 
from heat, add vanilla and seal. Store 
in a cool place. Use as a sauce for van¬ 
illa ice cream or use 1 tablespoon to a 
glass of milk for Chocolate Milk. 

456 HOT CHOCOLATE 

2 squares unsweetened chocolate 

2 tablespoons sugar 
V 4 teaspoon salt 

1 cup boiling water 

3 cups scalded milk 

Place chocolate, sugar and salt in a 
saucepan. Add boiling water and beat 
until chocolate is melted, and then boil 
for five minutes. Pour slowly into 
scalded milk and cook a few minutes 
longer in top of double boiler. Beat with 
rotary beater and serve. 

457 FLORADORA CHOCOLATE 

Serve Hot Chocolate (Recipe 456) 
garnished with whipped cream, and 
sprinkled with nutmeg. 

458 HOT MARSHMALLOW 

CHOCOLATE 

4 cups milk 

2 ozs. unsweetened chocolate 
Few grains of salt 

Sugar 

V 2 teaspoon vanilla 
Marshmallows 

Put milk and chocolate in double boiler 
and when scalding point is reached add 
salt and sugar to taste. Beat two min¬ 
utes using dover egg beater and then add 
vanilla. Put two marshmallows in each 
cup and fill two-thirds full with hot 
chocolate. Use inexpensive marshmal¬ 
lows as they melt more quickly. 
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THE PREPARATION OF FISH 

TO SCALE A WHOLE FISH. Use a dull knife and, starting from the tail, work towards 
the head. Hold the knife at an angle of about 45 u to prevent the scales from 
flying too much and the skin from being cut. 

CLEANING. Split the fish from back of the gills to the vent. Cut off the head and the 
tail if they are to be removed; if not, remove the gills and eyes and trim off 
the inedible part of the tail. Lift out the viscera and wash away any blood. 
Scrape the backbone clean, and remove the black membrane (when present) 
by rubbing with salt. Wipe the inside and outside with a damp cloth and dry 
the fish. Salt lightly and place in a cold place until cooking time. 

SKINNING. Cut along each side of the back fins and pull them out, pulling toward the 
head. Cut the skin around the gills and cut off a narrow strip along the back. 
Start pulling the skin off with the fingers, beginning at the bony part of the 
gills. A fresh fish is skinned easily. Fish with soft flesh require more care. 
Fish with fat directly under the skin should not be skinned before cooking. 

BONING. The cut made when cleaning the fish is continued beyond the vent. Then, 
beginning at the tail, insert a sharp knife between the flesh and the back-bone. 
Keep the knife as close to the bone as possible and work it toward the head, 
cutting the bone clear of the flesh on the one side. Turn and cut the bone from 
the other side. Remove any remaining bones with the fingers. 

Wipe the fish with a cloth wrung out in cold, salted water. Never leave fresh 
fish soaking in water, nor clean fish fillets or steaks by placing them in water. 
Water removes soluble juices which give fish their flavour. 

COOKING. Bake or broil fish quickly to keep the flavour. With temperatures of 450°- 
500° F. allow from 8 to 10 minutes per inch of thickness of fish. Long slow 
cooking is unnecessary because fish have little connective tissue that needs 
softening. For thick whole fish, lower the temperature after the first 10 min¬ 
utes. When cooking a dry-meated variety of fish, sprinkle it with some oil or 
cooking fat to prevent the outside from becoming too dry. 

A common fault is to cook fish too much. Fish is cooked when it can be easily 
pierced with a fork. 

When boiling fish, allow 8 or 10 minutes per pound of fish, increasing to 10 or 
15 minutes per pound for a very thick piece. Steaming requires longer. It 
is best not to thaw out frozen fish prior to cooking. The escape of juices from 
the flesh is thus avoided. Allow a slighly longer cooking time for frozen fish. 
Although one kind of fish is named in many recipes, almost any variety of fish 
may be used. 

Among the Savoury Sauce Recipes (745-773) are a number which may be 
served with fish. 
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459 HOT OVEN BAKING 

This is one of the most satisfactory 
methods for preparing many varieties of 
small fish, fish fillets, or fish steaks. An 
allowance per person of V 3 pound of 
fillets or V 2 pound of whole fish provides 
generous servings. 

Salt 

Fish 

Purity Flour 
Milk 

Fine bread crumbs 

Salt the fish and roll in flour and dip in 
sweet milk or diluted canned milk. Drain 
and then roll in fine sifted bread crumbs 
to cover thoroughly. Place in well 
greased baking pan, dot surface with 
butter and bake uncovered in pre¬ 
heated very hot oven (500°-550° F), 
allowing 8-10 minutes per inch of thick¬ 
ness of fish. Turning is not necessary. 

NOTE: No water is added. 

460 BAKED FILLETS 

1 pound fillets 
Salt 

1 cup stuffing 
V 4 cup butter, melted 

The fillets may be any variety of fresh 
or salt water fish. 

Wipe with damp cloth and place in well- 
greased baking dish. Sprinkle with salt, 
cover with 1 cup of Bread Stuffing 
(Recipe 474) or any other desired stuff¬ 
ing, and then pour melted butter over 
prepared fillets. Bake in very hot oven 
(500°-550° F.) for 10 minutes. Garnish 
with slices of lemon and fresh parsley 
and serve very hot. 

461 SAUTEING OR PAN FRYING 

Whole fish, steaks or fillets may be used. 
Cover bottom of a heavy frying pan with 
fat about Va inch deep. Have the fat 
hot, but not smoking. Brown the fish 
on both sides using a pancake turner to 
turn the fish. Cook until fish is tender 
and serve at once. 

462 DEEP FAT FRYING 

Select fish that can be cut into serving 
portions, and if possible free from bones. 
Dry each piece thoroughly after clean¬ 


ing. Roll in flour and then dip in beaten 
egg and roll in fine sifted bread crumbs 
to which salt and pepper have been 
added. Heat the fat in a deep kettle to 
350° F. There should be sufficient fat 
to cover the fish without overflowing the 
kettle. Lower fish carefully into the fat 
and cook until it becomes a golden 
brown on all sides—3 to 6 minutes. Re¬ 
move and drain on unglazed paper. 
Serve at once. 

463 FISH IN BATTER 

2 pounds filleted fish 

1 cup Purity Flour 
V 2 teaspoon salt 

Vs teaspoon pepper 

2 eggs 

% cup milk 

Clean and dry fish. Mix flour, salt and 
pepper. Beat eggs and add milk and add 
gradually to the flour, beating the batter 
until it is smooth. Divide fish into in¬ 
dividual servings and dip into batter. 
Heat the fat in a deep kettle to 350° F. 
There should be sufficient fat to cover 
the fish without overflowing the kettle. 
Lower fish carefully into the fat and 
cook until it becomes a golden brown 
on all sides—3 to 6 minutes. Remove 
and drain on unglazed paper. Serve at 
once. Serves 6. 

464 BROILED FISH 

Small fish may be broiled whole. 
Medium sized fish are split down the 
back, while larger fish are cut into one 
inch steaks or into fillets before broiling. 

Wipe fish dry, sprinkle with salt and 
pepper and roll in flour. The broiler 
should be greased and heated. Place 
fish on the broiling pan, skin side down, 
and if it is lean, dot with butter. Place 
broiler 2 inches below heating unit. 
When fish is browned thoroughly on one 
side, turn it carefully and brown it on 
the other side. Lower heat or place 
broiling pan further from heat to finish 
the cooking more slowly. Loosen fish 
carefully and remove to a hot platter. 
Serve with Drawn Butter Sauce (Recipe 
754) and garnish with slices of lemon 
and sprigs of fresh parsley. 
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465 BOILED OR STEAMED FISH 

This is a satisfactory method for prepar¬ 
ing thick pieces cut from large fish or 
fish steaks. It is recommended as the 
best way of cooking fish which is to be 
served cold or used in creamed dishes 
or in salads. It is desirable to wrap fish 
in parchment paper to retain its juices 
for use in the preparation of sauces. 
Lower the wrapped fish into rapidly 
boiling water and boil gently, allowing 
from 8-10 minutes for each pound of 
fish. Keep the bag from touching the 
bottom of the kettle by placing a metal 
jar ring on the bottom. If steaming is 
preferred, allow 30-35 minutes for each 
pound. Serve with Parsley Sauce 
(Recipe 748), Drawn Butter Sauce 
(Recipe 754) or any other preferred 
sauce. 

466 SALMON LOAF 

1 small tin salmon 

1 egg 

2 tablespoons milk 

1 cup cracker crumbs 
V 4 teaspoon salt 
Few grains pepper 
Few grains paprika 

Remove bones from salmon and break 
it into small pieces. Beat egg, add milk 
and add to salmon. Add rest of ingredi¬ 
ents. Blend well and pack lightly in a 
buttered baking dish. Bake in moderate 
oven (350° F.) for 15-20 minutes. 

467 BAKED HALIBUT WITH 

TOMATO SAUCE 

2 pounds halibut, sliced 
Salt 

Pepper 

2 cups Tomato Sauce (Recipe 763) 
or canned tomato soup 
Wipe slices of halibut with damp cloth 
and place in buttered baking dish. Pour 
the sauce or soup around the fish and 
bake in moderate oven (350° F.) for 35 
minutes. 

468 FINNAN HADDIE IN MILK 

Cover fish with water and simmer for a 
few minutes. Drain and add 1 cup of 
warm milk and 2 tablespoons butter. 


Place in oven to keep warm but do not 
leave long enough for the milk to curdle. 
Serve with a garnish of fresh parsley. 
Two pounds of fish will serve 6. 

(The fish is first simmered in water to 
remove some of the smoke products 
which would curdle the milk). 

469 BAKED FISH AND PINEAPPLE 

V 2 cup cubed or crushed pineapple 
2 cups cooked flaked fish (whitefish, 
haddock or salmon, etc.) 

% cup cream 
V 4 teaspoon salt 
Vs teaspoon pepper 
1 cup mashed potatoes 

1 egg, beaten 

2 tablespoons milk 
Few grains paprika 
V 4 cup grated cheese 

Line greased casserole with drained 
pineapple. Combine flaked fish with 
cream, salt and pepper, and place on 
top of pineapple. Beat together the 
potato, egg, milk and paprika and spread 
over the fish mixture. Bake in moderate 
oven (350° F.) for 15-20 minutes. Top 
with grated cheese just before removing 
from oven. Serves 6. 

470 FRIED OYSTERS 

Place oysters in cold salted milk for a 
few minutes, then roll them in very fine 
bread crumbs. Fry in butter or olive 
oil and season to taste. The liquid from 
the oysters may be used in making any 
desired sauce. Oysters may be pan fried 
or deep-fat fried. 

471 BAKED SCALLOPS 

1 pound scallops (uncooked) 

2 cups Medium White Sauce 

(Recipe 743) 

V4-V2 cup fine dry bread crumbs 
1 tablespoon butter 

Place scallops in greased baking dish 
and pour white sauce over them. 
Sprinkle with bread crumbs and dot 
with butter. Bake in hot oven (450° F.) 
for 10 minutes or until the scallops are 
milky white. Serves 6. 
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Poultry • Game • Stuffings 


Poultry includes all domestic fowl suitable for food, such as chicken, duck, fowl, goose, 
guinea fowl, pigeon and turkey. 

Game includes all wild animals and birds suitable for food, such as deer, grouse, moose, 
partridge, pheasant, prairie chicken, quail, reindeer and wild duck. 


The Selection of Poultry 

Domestic fowl are sold at different stages of maturity and are classified into kinds, 
sub-kinds and grades, according to their characteristics and uses. 


Kind 

Sub-Kind 

Approx. Size 

Characteristics 

Amount to buy 
per person 

Usual Method 
of Cooking 

Chicken 

Broilers 

1-2% lbs. 

8-12 weeks old, soft- 
meated and tender, 
soft feet. 

l /2 bird 

Frying or 
broiling 

Chicken 

Fryers 

2 1 /2-3 1 / 2 lbs. 

12-16 weeks old, soft- 
meated and tender, 
soft feet. 

3 / 4 -I lb. 

Roasting, frying 
or broiling 

Chicken 

Roasters 

Over 3V2 lbs. 

4-7 months old, soft- 
meated and tender, keel 
bone flexible, soft feet. 

V2-V4 lb. 

Roasting or 
frying 

Chicken 

Capons 

4 lbs. & over 

4-9 months old, rounded, 
well-fleshed bodies and 
pale combs. 

£ 

1 

>JU» 

5 = 

Roasting or 
frying 

Fowl 

Old Hens 

3 lbs. & over 

Has laid, or is over one 
year old. Keel bone hard. 
Feet hard and dry. 

V4-V2 lb. 

Fricasseeing, 
steaming or 
stewing 

Fowl 

Roosters 

4 lbs. & over 

Keel bone hard, feet hard 
and dry. Flesh darkened 
and toughened. 

V' 4 -Mt lb. 

Stewing and 
soups 

Duck 

Ducklings 

Ducks 

4- 6 lbs. 

5- 8 lbs. 

Tender and soft-meated, 
or tougher according to 
age. 

1-1 V2 lbs. 

Roasting 

Goose 

Goslings 

Geese 

8-12 lbs. 
10-20 lbs. 

Tender and soft-meated, 
or tougher according to 
age. In young birds the 
bill is pliable and yellow 
and the feet soft, fat and 
yellow. 

I-IV 2 lbs. 

Roasting 

Turkey 

Young Hens 
Young Toms 
Old Hens 

Old Toms 

8-12 lbs. 
12-20 lbs. 

10 16 lbs. 

16 25 lbs. 

Tender and soft-meated, 
or tougher according to 
age and feeding. 

%-l lb. 

Roasting 


GUINEA CHICKENS and GUINEA FOWL may be cooked and served in any of the ways suitable for 
fowl of the same age and size. 


SQUABS or squab pigeons are young pigeons which have not been allowed to fly. Allow 1 per person. 
PIGEONS should be plump. Allow 1 per person or, if large, »/ 2 per person. 
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POULTRY AND GAME 


While Canadian Government grade standards have been established for poultry, 
grading is not compulsory. Grades of dressed chicken are based on colour, fatness, 
freedom from blemishes (torn skin, broken bones, crooked keels, etc.), absence of pin 
feathers, bruises and engorged blood vessels. If poultry is sold on grade, the grading 
regulations under the Government standards must be complied with, and to each 
graded bird a tag should be attached indicating the grade. It is advisable to buy by 
grade whenever possible. The grade marks are as follows: 


Grade Grade 


Special Milk-fed Special 

A " A 

B “ B 

C 


The Preparation of Poultry 

PLUCKING AND SINGEING. Pluck the feathers and singe the bird by holding it over 
a flame (gas, alcohol or burning paper). Expose the whole surface of the skin 
to the flame, so that all hairs and down are burnt off. 

DRESSING AND CLEANING. Remove pin feathers and cut off the head. Cut through 
the skin around the leg just below the leg joint. Place the leg with this cut over 
the edge of the cutting board, and press downward to dislocate the bone. Take 
the foot in the right hand and, holding the bird firmly in the left, pull off the 
foot and with it the tendons. In old birds the tendons must be drawn sep¬ 
arately. This is best accomplished by using a steel skewer. 

With a sharp knife, make an incision in the groin just inside one of the legs. 
Insert the hand, pressing it well up against the breast bone and ribs and loosen 
and then remove the entrails. Be careful not to break the gall bladder. Loosen 
the skin at the neck and remove the crop and windpipe. Wash the carcass 
thoroughly inside and out, holding the cavity under running water. Cut the 
oil bag from the tail. Cut the gall bladder away from the liver and cut off 
the outer coat of the gizzard. The gizzard, heart and liver form “the giblets” 
and may be cooked like other internal organs, then chopped and added to 
the gravy. 

TRUSSING. After stuffing the fowl, sew the skin of the neck over the back. Then run a 
long skewer through the wing, the body, and out through the other wing, press¬ 
ing the wings close to the body. Also run a skewer through the thigh, the body 
and out through the other thigh. Pass a string over and around the projecting 
ends of the skewers and tie it firmly at the back to keep the bird trussed. The 
legs can be crossed over the tail and tied. If no skewers are available, the 
wings and thighs can be tied in place by winding a string around the body. 
After the bird is cooked, cut the string off carefully without tearing the flesh. 

What to Serve with Poultry and Game 

Suitable stuffings,* gravies and sauces are indicated in each recipe. In addition to the 

sauces mentioned, Celery Sauce (Recipe 750), Curry Sauce (Recipe 747) or Oyster 

Sauce (Recipe 768) may be used. 

Corn fritters, croquettes or small sausages are often served with poultry. 
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472 GIBLET GRAVY 

Cook giblets, neck and wing tips in 2Vi 
cups of water or stock. They may be 
simmered on top of stove or in oven 
for one hour or until tender. Pour liquid 
from pan in which the bird was roasted. 
Skim off 2 tablespoons of fat, return this 
fat to pan and brown with 4 tablespoons 
of Purity Flour. Add 2 cups of stock in 
which giblets were cooked. Boil 5 min¬ 
utes. Season with salt and pepper to 
taste and add cooked giblets, finely 
chopped. 

STUFFINGS 

Quantities of stuffing required for 
poultry: 

Chicken (4-5 lbs.): 3-4 cups. 

Turkey (10 lbs.): 12 cups or more. 
Duck: 3 cups. 

Squab: 2-4 tablespoons. 

473 SAUSAGE STUFFING 

1 pound sausage meat 

2 cups soft bread crumbs 
1 cup chopped celery 

V 4 cup chopped onion (optional) 

3 tablespoons melted butter or 
dripping 

V 2 teaspoon salt 
Vs teaspoon pepper 

Fry the sausage meat until brown. Add 
rest of ingredients and mix well. Makes 
4 cups. 

474 BREAD STUFFING 

4 cups dry bread crumbs 

V 2 cup melted butter or dripping 
V 2 teaspoon salt 

1V 2 teaspoons poultry seasoning or 
sage or thyme 
Vs teaspoon pepper 
3 tablespoons chopped onion 
(if desired) 


Combine ingredients. If moist stuffing 
is desired, add Va cup water. Fill cavity 
of bird to be stuffed but do not pack 
it tightly. 

This stuffing may be used where any 
plain simple stuffing is required. Makes 
4 cups. 

475 POTATO STUFFING 

2 cups hot mashed potato 
1 V 4 cups soft bread crumbs 
V 4 cup finely-chopped bacon 
1 finely-chopped onion 
V 4 cup melted butter or dripping 
1 egg, beaten 
IV2 teaspoons salt 
1 teaspoon sage 

Combine the ingredients. Makes 4 cups. 

476 APPLE STUFFING 

V 4 cup diced salt pork or bacon 
V 2 cup chopped celery 
V 2 cup chopped onion 
V 4 cup chopped parsley 
5 tart apples, peeled, cored and 
sliced 

V 2 cup sugar 

1 cup fine dry bread crumbs 
V 2 teaspoon salt 
Ve teaspoon pepper 

Fry pork or bacon until crisp and re¬ 
move from fat. Cook celery, onion and 
parsley in fat for 3 minutes and remove. 
Put apples, peeled, cored and sliced, in 
fat, sprinkle with sugar, cover and cook 
slowly until tender. Uncover and cook 
until glazed. Add crumbs, pork scraps, 
cooked vegetables and seasonings and 
mix well. Makes 4 cups. 


Time-table for Roasting Poultry 


Type of 
Poultry 

Weight 

Time 

Per Pound 

Temperature 

Chicken 

4-8 lbs. 

30 minutes 

300° F. 

Turkey 

8-10 41 

25 

300° F. 


12-16 44 

20 

300° F. 


16-25 44 

18-20 

300° F. 

Duck 

4-8 44 

20-25 

325° F. 

Gooae 

10 12 44 

20-25 

325° F. 


There can be no set rules for roasting poultry. The size, weight and shape of the bird 
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and personal taste will each have an influence. The times given in the table are 
therefore only approximate. To determine when poultry is cooked, run a metal skewer 
or long fork into the thickest part of the breast. If the meat is tender and the juice 
does not show a reddish tinge, the bird is done. 


477 ROAST CHICKEN 

STUFFINGS 

Bread (Recipe 474) 

Sausage (Recipe 473) 

Apple (Recipe 476) 

Potato (Recipe 475) 

GRAVIES 

Brown (Recipe 495) 

Giblet (Recipe 472) 

SAUCES 

Cranberry Jelly (Recipe 662) 
Cranberry (Recipe 777) 

Currant Jelly (page 160) 

Mushroom (Recipe 765) 

Dress and clean roasting chicken weigh¬ 
ing 4-6 pounds. Prepare sufficient stuff¬ 
ing. Put sufficient stuffing by spoonfuls 
in neck end to make bird look plump 
when served, and place remaining stuff¬ 
ing in body. If the body is full, sew skin 
together; if not full, a skewer will hold 
the skin closed. Truss (see page 119), 
and place the bird on its back in a roast¬ 
ing pan. Spread with butter or dripping 
or lay strips of bacon across the breast. 
Roast according to time-table. Remove 
string and skewers before serving. 

NOTE: Peppers stuffed with Wild Rice 
(Recipe 589) may be served with roast 
chicken. 

478 ROAST FOWL 

STUFFINGS 

Bread (Recipe 474) 

Sausage (Recipe 473) 

Apple (Recipe 476) 

Potato (Recipe 475) 

GRAVIES 

Brown (Recipe 495) 

Giblet (Recipe 472) 

SAUCES 

Cranberry Jelly (Recipe 662) 
Cranberry (Recipe 777) 

Currant Jelly (page 160) 

Mushroom (Recipe 765) 

Fowl requires long, slow cooking in moist 
heat (simmering, braising or stewing) in 
order to make it completely tender. 
Fowl is sometimes roasted by a combina¬ 


tion of steaming and baking. The stuffed 
bird is placed in a covered pan with 1 
cup of water or more, and slowly cooked 
until tender. To brown the bird, the 
cover is removed during the last half 
hour of the cooking period. 

479 ROAST TURKEY 

STUFFINGS 

Bread (Recipe 474) 

Sausage (Recipe 473) 

Apple (Recipe 476) 

Potato (Recipe 475) 

GRAVIES 

Brown (Recipe 495) 

Giblet (Recipe 472) 

SAUCES 

Cranberry Jelly (Recipe 662) 
Cranberry (Recipe 777) 

Currant Jelly (page 160) 

Prepare as for Roast Chicken (Recipe 
477) and roast according to time-table 
(page 120). 

480 ROAST GOOSE 

STUFFINGS 

Bread (Recipe 474) 

Potato (Recipe 475) 

Apple (Recipe 476) 

GRAVIES 

Brown (Recipe 495) 

Giblet (Recipe 472) 

SAUCES 

Apple (Recipe 400) 

Currant Jelly (page 160) 

Cranberry (Recipe 777) 

Cranberry Jelly (Recipe 662) 

Prepare as for Roast Chicken (Recipe 
477) and roast according to time-table 
(page 120). 

481 ROAST DUCK 

STUFFINGS 

Bread (Recipe 474) 

Sausage (Recipe 473) 

Apple (Recipe 476) 

Potato (Recipe 475) 

GRAVIES 

Brown (Recipe 495) 

Giblet (Recipe 472) 
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SAUCES 

Currant Jelly (page 160) 

Cranberry Jelly (Recipe 662) 
Cranberry (Recipe 777) 

Apple (Recipe 400) 

Prepare as for Roast Chicken (Recipe 
477 ) and roast according to time-table 
(page 120). 

482 ROAST WILD DUCK 

STUFFINGS 

Bread (Recipe 474) 

Apple (Recipe 476) 

Sausage (Recipe 473) 

Potato (Recipe 475) 

GRAVIES 

Brown (Recipe 495) 

Giblet (Recipe 472) 

SAUCES 

Currant Jelly (page 160) 

Cranberry Jelly (Recipe 662) 
Cranberry (Recipe 777) 

Wild ducks may be prepared in the 
same way as any domestic poultry, or 
they may be skinned to remove the 
feathers. In the latter case they should 
be basted frequently during the roasting 
period to prevent drying. If preferred 
without stuffing, place a whole onion or 
apple in the body of the duck before 
roasting. Roast according to directions 
for chicken in the time-table on page 
120 . 

NOTE: Peppers stuffed with Wild Rice 
(Recipe 589) may be served with Roast 
Wild Duck. 

483 ROAST PRAIRIE CHICKEN, 
GROUSE, PHEASANT, ETC. 

STUFFINGS 

Bread (Recipe 474) 

Sausage (Recipe 473) 

Apple (Recipe 476) 

Potato (Recipe 475) 

GRAVIES 

Brown (Recipe 495) 

Giblet (Recipe 472) 

SAUCES 

Cranberry Jelly (Recipe 662) 
Cranberry (Recipe 777) 

Currant Jelly (page 160) 

Apple (Recipe 400) 

These game birds may be prepared in 
the same way as any domestic poultry. 


An easy way to remove the pin feathers 
and down is to cover the plucked bird 
with a thin coating of paraffin wax. When 
wax is peeled off, feathers and down will 
come away with it. If preferred without 
stuffing, place a whole onion or apple, or 
both, in body of bird before roasting and 
roast according to the directions for 
chicken in the time-table on page 120. 

NOTE: Peppers stuffed with Wild Rice 
(Recipe 589) may be served with roast 
game birds. 

484 BROILED CHICKEN 

Spring chickens weighing 1 Vi-2 V 2 
pounds are drawn and split lengthwise, 
giving two servings from each bird. Rub 
each piece with butter or melted fat, 
sprinkle with salt and pepper and place, 
skin side down, on greased rack of a 
broiling pan. Pre-heat oven 5 or 10 min¬ 
utes. Place broiling pan 4 to 6 inches 
below heating unit with heat turned on 
medium. Sear top side, turn, and when 
other side is seared, reduce heat and con¬ 
tinue broiling until done. Turn once or 
twice and baste the chicken several 
times with the pan drippings or melted 
fat. The flesh side must be exposed to 
the flame the greater part of the time 
since the skin side browns quickly. Allow 
30 to 45 minutes total time for broiling. 
Remove to a hot platter, spread with 
soft butter and sprinkle with salt. Gar¬ 
nish with strips of bacon and fresh 
parsley. 

485 PAN-FRIED CHICKEN 

TO CUT A CHICKEN FOR FRYING 
First draw the chicken and then clean 
and separate the legs from the body. 

Separate the drumsticks from the thighs 
at the knee joints. 

Remove the wings, cutting through skin 
around the wings close to body, pulling 
back and disjointing. Cut off tip ends 
and cook with giblets for gravy. 

Separate back from breast by cutting 
through the skin on either side; split the 
back in half crosswise and then cut each 
part in half. 

Using shears, cut through the breastbone 
to split the breast. 
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If desired, the wishbone with attached 
meat may be removed first. 

Select plump young chickens weighing 
2 to 3 pounds. Cut into pieces for frying. 
Dry and roll in flour, seasoned with salt 
and pepper. Use a heavy frying pan 
with V* inch or more melted fat. Add 
chicken to hot (not smoking) fat and 
brown well on both sides, using moderate 
heat. Cover pan to keep from spattering 
and finish frying chicken over low heat 
until tender. This will take 25 to 30 min¬ 
utes depending on the size of the 
chicken. 

486 FRIED CHICKEN (Pre-cooked) 

Birds may be pre-cooked by steaming or 
simmering in a tightly covered pan for 
20 minutes before frying (before or after 
being cut up). No salt should be added 
during pre-cooking since it tends to dry 
the flesh. 

The pre-cooked chicken can be dipped 
in batter and deep-fat fried for 10 min¬ 
utes (Recipe 487), or else dipped in a 
beaten egg and rolled in crumbs and 
pan fried or deep-fat fried for 5 minutes. 

487 CHICKEN FRIED IN DEEP FAT 

Prepare chicken for frying (cut and pre¬ 
cook according to Recipes 485 and 486). 
Dip each piece in a thin batter or beaten 
egg and crumbs. Heat fat in a deep 
kettle to 350° F. There should be suffi¬ 
cient fat to cover the chicken without 
overflowing the kettle. Lower chicken 
carefully into fat but do not overcrowd. 
Reeulate heat to fry chicken at 300°- 
325° F. (See bread test on page 150.) 
Fry until a golden brown and thoroughly 
done, about 5-10 minutes. Drain on un¬ 
glazed paper. 

BATTER FOR FRIED CHICKEN 
1 cup sifted Purity Flour 
1 l /t teaspoons salt 
Ve teaspoon pepper 
1 egg 

3 /* cup milk 

Combine flour, salt and pepper. Beat 
egg, add milk and then add mixture 
gradually to the flour. Beat batter until 
it is quite smooth. 


488 MARYLAND CHICKEN 

2 broilers or 1 large fryer or 
1 young roasting chicken 
V 2 teaspoon salt 
Va teaspoon pepper 
Purity Flour 

1 egg 

2 tablespoons cold water 
V 2 cup dry bread crumbs 

1 cup Medium White Sauce 
(Recipe 743) 

Fresh parsley 

Dress, clean and disjoint chicken into 
portions for serving. Season each piece 
with salt and pepper and dip in flour, 
then in egg, beaten with 2 tablespoons 
of water, and finally in bread crumbs. 
Use a heavy frying pan with fat to a 
depth of 1 inch. When hot (not smok¬ 
ing) add chicken and brown quickly and 
then cover and cook slowly until tender 
(35-60 minutes). Arrange the chicken 
on a serving-dish and pour around it one 
cup of medium white sauce. Garnish 
with a few sprigs of fresh parsley. 

489 CHICKEN A LA KING 

1 tablespoon butter 
1 cup diced mushrooms 
1 tablespoon finely-chopped green 
pepper 

4 tablespoons Purity Flour 
V 2 teaspoon salt 
V 2 teaspoon celery salt 
Few grains pepper 
1V 2 cups milk 

1 cup chicken broth 

2 cups diced cooked chicken 

1 tablespoon finely-chopped parsley 
1 tablespoon pimento, cut in 
small pieces 

Melt butter in a pan large enough to 
take all the ingredients and add mush¬ 
rooms and green pepper. Stir and cook 
5 minutes. Add flour mixed with season¬ 
ings. Cook 5 minutes. Add milk and 
chicken stock slowly. Add chicken, 
parsley and pimento. Re-heat and serve 
in patty shells (Recipe 290). Serves 8 
or more. 
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490 CHICKEN LOAF WITH 

MUSHROOM SAUCE 

2 cups cooked chicken 
1 cup cooked peas 
V 2 cup cooked carrots 
1 cup soft bread crumbs 
V 2 cup milk 
1 egg, beaten 

1 teaspoon salt 

Vs teaspoon pepper 

2 teaspoons onion juice 

2 teaspoons chopped parsley 

Put cold cooked chicken through a food 
chopper. Mix with rest of the ingredi¬ 
ents very thoroughly and then pack 
lightly into a greased loaf pan. Bake in 
moderate oven (350° F.) for 40 minutes. 
Unmould, slice and serve with Mush¬ 
room Sauce (Recipe 765), which can be 
made from condensed mushroom soup 
if fresh mushrooms are not available. 

491 ROAST YEN ISON 

Deer meat should hang two weeks or 
longer, according to taste, before it is 
used. The fat should be white and firm. 
Venison is inclined to be rather dry. For 
roasting, it is best to place a large piece 


of suet on the top of the meat and to 
baste frequently. If desired, a roast of 
pork can be cooked in the same pan with 
venison and the pan drippings used for 
basting. The two meats may be served 
together or separately. 

NOTE: For Broiled Venison, see Recipe 
532. 

492 RABBIT 

Skin, dress and wash rabbit. Cut it into 
pieces for serving and place in a suitable 
pan to pot roast. Cover with water, sea¬ 
son with salt and pepper. Cover and 
simmer gently until tender — about 2 
hours. Remove meat from the pan and 
thicken liquid for gravy, allowing 1 
tablespoon of Purity Flour for each cup 
of liquid. 

493 RABBIT PIE 

Pot roast the rabbit until tender (see 
Recipe 492). Place rabbit sections in a 
baking dish and pour the thickened 
gravy over them. Cover with biscuit 
dough (see Recipe 355) and bake in 
very hot oven (450° F.) for 20-25 min¬ 
utes or until a golden brown. 
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SELECTION AND COOKING OF MEATS 

The Selection of Meats 

BEEF should be firm, of fine texture, smooth, bright red in colour and well coated with 
fat. The fat should be firm and creamy white in colour. The bone should be 
soft, porous and pinky red in colour. 

VEAL should have a fine-grained flesh that is pink in colour. The flesh should be 
smooth and firm. The bones should be red and soft. 

MUTTON AND LAMB. Mutton should be deep dull red, streaked with firm white or 
slightly yellow fat. Lamb should be light pink in colour, firm, fine grained 
and velvety. The bones are rather small, soft and tinged with red. 

PORK should be generally firm, well moulded and grayish pink in colour, with white 
fat. Never use pork that has dark spots in it. 

The Cooking of Meats 

When meat is delivered, remove paper wrappings and if it is not required for imme¬ 
diate use, keep it, either uncovered or covered very lightly, in a cool place. 

Meat may be cooked by dry heat, moist heat or a combination of the two. It should 
be purchased according to the method of cooking which is to be used. Generally 
speaking, the tender and more costly cuts are required for cooking by means of dry 
heat, while less expensive cuts may be used to provide tasty and nutritious dishes by 
moist cooking methods. 

It is now known that high temperatures, whether dry or moist, tend to toughen meats 
and cause undue shrinkage during cooking. Searing toughens the outer layers and does 
not prevent the loss of juice as was formerly supposed, though it does give a definite 
flavour which some people prefer. 

ROASTING OR BAKING consists of cooking a relatively large piece of meat (a joint) 
by the heat reflected from the walls of an oven, according to the following 
general directions: Wipe, trim and shape meat. Place in an open pan, fat side 
up. If the meat is lean, add fat or place thin slices of fat meat, either bacon, 
pork or suet, over the surface. Add seasonings if desired. Bake in a slow to 
moderate oven (300 -350 F.) according to the time-table. Basting is not 
necessary if the meat has some fat. 

Lamb: 18-25 minutes per pound Veal: .25-35 minutes per pound 

Beef: 30-35 “ “ “ Pork: 30—35 “ “ “ 

BROILING is the cooking of relatively thin pieces of meat (steaks and chops) by means 
of direct heat. Formerly broiling was invariably done over an open fire and it 
is still occasionally carried out in that manner. The usual method, however, is 
to use the oven, as follows. Trim steaks or chops, shape or cut edges to pre¬ 
vent curling. Raise the oven temperature to 350 400° F. Place the meat on 
a greased rack 3-4 inches below the source of heat. Cook on one side, then 
turn and cook on the other side. Add seasonings and serve. Steaks 1 inch 
thick require 12-18 minutes broiling. The thicker the steak, the lower should 
be the oven temperature and the longer the cooking period. While many 
people like their beef steaks rare, poik chops should always be thoroughly 
cooked. 
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STANDARD RETAIL BEEF CUTTING CHART 




Boneless Hind 
Quarter Shank Meat 
or Heel of Round 



Round Steak 




Round End 
Rump Roast 


Square End 
Rump Roast 


Flank Steak 



13A 



Rolled 

Plate Brisket 




Brisket Point 


14A 


Boneless 
Brisket Point 



Shank 


Knuckle End 
Soup Bone 


Centre Cut 
Fore Shank 



Boneless Shoulder Pot Roast 




Sirloin Steak 




Sirloin Tip 


Sirloin Tip Defatted 
for Cube Steak 



Porterhouse 

Steak 





7-Bone Rolled 
Rib Roast 


6th-and 7th-Bone 
Rib Roast 



Inner Roll 


Outside Roll 


5-Bone Prime 
Rib Roast 



17 


Short or Cross 
Rib Roast 



5 


Blade Roast 



18 

Chuck Roast 



18A 


Boneless Chuck 
Pot Roast 


19 



Boneless Neck 


Rolled Neck 


These charts by courtesy of Wartime Prices A Trade Board 














































LOIN ROAST 
Tenderloin end 


LOIN CHOP 
Tenderloin end 
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PAN BROILING is essentially the same as sauteing. For pan-broiling use a heavy pan, 
grease lightly and heat moderately. Frequent turning during broiling tends to 
make the meat dry. 

SAUTEING is the frying of food in a small amount of fat. 

BOILING is cooking in a relatively large volume of water. 

STEWING consists of cooking in a small amount of water, usually for a long time at a 
low temperature. 

BRAISING OR POT-ROASTING is similar to stewing, but the cooking is done in a pot 
with a tight-fitting cover, which is placed in the oven. Meat is frequently sauted 
before braising or pot-roasting. 

FRICASSEEING. In this procedure the meat is cut up, then fried or stewed and served 
with sauce. 

CREAMING is the combining of cooked meat, diced, with a medium or thin white sauce. 


494 ROAST BEEF 

A roast with ribs left in is known as a 
“standing rib” roast. If ribs are removed, 
and meat is rolled and tied, it is known 
as a “rolled rib” roast. The tip of the 
sirloin is considered one of the best 
pieces for roasting. Wipe with a damp 
cloth. Place in roasting pan, fat side 
up, or with a layer of suet on top. Roast 
in slow oven (325° F.) according to time 
table. When cooked, remove to hot plat¬ 
ter and serve with Brown Gravy (Recipe 

495) and Yorkshire Pudding (Recipe 

496) . 

495 BROWN GRAVY 

For 2 cups of gravy leave 2 tablespoons 
of fat in pan, and add 2 tablespoons of 
Purity Flour. Stir together over heat 
until brown, and then add 2 cups boiling 
water or stock, stirring rapidly until 
smooth. Season with salt and pepper, 
boil for 3 minutes, and then strain. If 
desired, 1 tablespoon chopped onion 
may be browned in the fat before adding 
flour. 

496 YORKSHIRE PUDDING 

2 eggs 

1 teaspoon salt 
1 Va cups milk 
1 cup sifted Purity Flour 
Beat eggs until light and add salt and 
milk. Pour half of liquid over flour and 
stir to smooth paste, then add remaining 
half, and beat well with a strong rotary 
egg beater. Drop batter into sizzling- 
hot, greased gem pans or shallow baking 


pan which has been generously greased. 

The batter should be about V 2 inch deep 
in the pan. Place in a hot oven (450° F.) 
and bake for 20 minutes, gradually 
lowering the temperature as the baking 
proceeds. 

497 POT ROAST OF BEEF 

Four to six pounds from shoulder or 
rump of beef. Wipe with damp cloth, 
place in pan with hot fat and sear meat 
all around. Add 2 cups boiling water, 
cover closely and cook in slow oven 
(250° F.) until tender. For variety, when 
the roast is almost cooked, add Cran¬ 
berry Sauce (Recipe 777) to gravy in 
proportion of 1 part of sauce to 2 parts 
of gravy. 

498 FRIED BEEFSTEAK 

Wipe meat with damp cloth and trim if 
necessary. Place in frying pan and cook 
one side before turning. Season with 
salt and pepper. When nearly cooked, 
pour one can of thick mushroom soup 
over the meat, or serve it with Brown 
Gravy (Recipe 495) or fried onions. 

499 PLANKED SIRLOIN STEAK 

Select a sirloin steak about 1 inch thick 
and wipe with a damp cloth. Place on 
a well-oiled oak plank (butter or a vege¬ 
table oil may be used) and cook 12-18 
minutes in oven (350°-400° F ). When 
nearly cooked, season with salt and pep¬ 
per and arrange a border of mashed 
potatoes around the edge of the steak 
and brown. Serve on a platter and cover 
with browned onions. * 
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500 BEEF STEW WITH DUMPLINGS 

1 pound rump steak 
Vi cup Purity Flour 
V 2 teaspoon salt 
V 4 teaspoon pepper 
1 quart water 
4 cups diced potatoes 
1 cup diced carrots 
1 cup diced turnips 

1 onion, sliced 

Cut some of the fat off the meat in small 
pieces and heat in frying pan; cut meat 
into 1V 2 inch cubes, dredge with flour 
seasoned with salt and pepper, and sear 
in fat, stirring constantly. When well 
browned place in kettle, rinse frying pan 
with 1 cup boiling water and add to con¬ 
tents of kettle. Bring quantity of water 
up to 1 quart, boil 5 minutes, then lower 
temperature to simmer, and cook until 
the meat is tender (3-4 hours). Add 
potatoes, carrots, turnips and onion 1 
hour before meat is cooked, and 15 
minutes before serving, add Dumplings 
(Recipe 501). 

501 DUMPLINGS 

2 cups sifted Purity Flour 

3 teaspoons baking powder 
V 2 teaspoon salt 

% cup milk 

Sift flour with baking powder and salt. 
Add milk, mix thoroughly, drop from 
tablespoon into stew and cook for 15 
minutes. 

502 MOCK DUCK 

1V 2 pounds round steak 
1V 2 cups bread crumbs 
V 2 tablespoon chopped onion 
1 teaspoon chopped parsley 
1 teaspoon summer savoury or 
thyme 

V 2 teaspoon salt 
Vs teaspoon pepper 
1V 2 tablespoons melted butter 
Trim bone and extra fat from meat, 
wipe with damp cloth and place on 
board. To make more tender, pound 
with wooden potato masher or edge of 
heavy plate. Mix crumbs, onion and 
seasonings, add melted butter and 
spread over meat. Roll up and tie in 
shape. Place in roasting pan and pour 
2 tablespoons dripping melted in a cup 
of boiling water around meat. Cover 


tightly. Cook in slow oven (325° F.) 
for 1 Vi-2 hours. Serve with Brown Gravy 
(Recipe 495) or thicken liquid in roast 
ing pan with Purity Flour, using 1 table¬ 
spoon flour to 1 cup of liquid. 

503 CORNED BEEF 

Wipe meat, roll and tie in shape. Place 
in kettle and cover with cold water. 
Bring to boiling point, boil 5 minutes 
and remove scum; then reduce heat and 
simmer 3 or 4 hours or until tender. It 
must be cooked very slowly. Serve 
either hot or cold. If to be pressed, cool 
slightly in water in which it is cooked. 
Place in meat press or in a bowl or 
crock, cover, weight down and let stand 
until cold. 

504 CORNED BEEF WITH 

LIMA BEANS 

V 2 teaspoon salt 

3 cups cooked lima beans 

1 pound corned beef 
V 4 cup sliced onion 

2 tablespoons fat 

2 tablespoons Purity Flour 
V 2 teaspoon salt 
Vs teaspoon pepper 
% cup milk 
% teaspoon mustard 
1 tin condensed tomato soup 
(IOV 2 ounces) 

Sprinkle salt over the beans and arrange 
them in alternate layers with the corned 
beef and onion in a well greased baking 
dish. Melt the fat, blend in flour, sea¬ 
sonings and milk. Cook until thick. Add 
mustard and tomato soup and pour over 
contents of baking dish and bake in 
moderate oven (350° F.) for 30 minutes. 

505 NEW ENGLAND BOILED DINNER 

4 pounds corned beef brisket 
Salt to taste 

6 medium-sized carrots 
1 yellow turnip 
1 small cabbage 
6 medium-sized potatoes 
Cover meat with cold water, bring to 
boiling point, then lower heat and sim¬ 
mer gently for 3 hours or until tender. 
About 1 hour before meat is cooked, 
skim it free of fat and add salt, carrots, 
halved turnip, quartered cabbage and 
potatoes. 
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506 PORCUPINES 

V 2 pound minced beef 
V 2 cup uncooked rice 
Salt and pepper to taste 

1 tin condensed tomato soup 
Combine beef, rice and seasonings. Roll 
into small balls and simmer in tomato 
soup for one hour. 

507 BEEF UPSIDE-DOWN PIE 

2 tablespoons shortening 
l U cup sliced onion 

1 can tomato soup 
V 2 teaspoon salt 

V 2 pound ground beef, uncooked 
Melt shortening in a 9-inch frying pan 
or baking dish, add onions and cook un¬ 
til soft. Add tomato soup, salt and meat 
and bring to boil. Cover with batter 
made as follows: 

IV 2 cups sifted Purity Flour 

3 teaspoons baking powder 
V 2 teaspoon salt 

1 teaspoon paprika (optional) 

1 teaspoon celery salt or 
any desired seasoning 
Pepper 

3 tablespoons shortening 
% cup milk 

Sift together flour, baking powder, salt, 
paprika, celery salt and pepper, then 
cut in shortening. Add milk and stir 
until blended. Place on top of meat 
mixture and bake in hot oven (450° F.) 
for 20 minutes. Turn out on large plat¬ 
ter. Garnish with peas or other colour¬ 
ful vegetable as desired. 

508 HAMBURGER PIE 

1 medium-sized onion, chopped fine 

2 tablespoons fat 

1 pound ground beef or Hamburg 
steak 

Salt and pepper to taste 
V 2 pound cooked green beans or 
1 No. 2 can (2V2 cups), drained 
1 10 V 2 -ounce can condensed tomato 
soup 

5 medium-sized potatoes, cooked 
and mashed 
V 2 cup milk 
1 egg 

V 2 teaspoon salt 
Vs teaspoon pepper 

Brown onion in hot fat, add meat and 


seasonings and brown together. Add 
beans and soup and pour into a greased 
casserole. Combine mashed potatoes, 
milk, beaten egg and seasonings. Spoon 
to form mounds or spread over meat 
mixture. Bake in moderate oven 
(350° F.) for 30 minutes. Serves 6. 

509 ITALIAN RELISH 

V 2 cup macaroni, uncooked 
V 2 cup fat 

V 2 cup chopped onions 
V 2 pound Hamburg steak 
2 cups tomatoes 
V 2 cup corn (optional) 

V 3 cup grated cheese 
V 2 green pepper 
Buttered bread crumbs 
Cook macaroni in boiling salted water 
and then drain. Melt fat in frying pan 
and cook onions and steak together for 
10 minutes, stirring constantly. Com¬ 
bine all ingredients, except crumbs, sea¬ 
son with salt and pepper, and put into a 
casserole. Cover with bread crumbs and 
bake for 20 minutes in moderate oven 
(350° F.). 

NOTE: Meat left from a roast may be 
minced and used in this dish. 

510 HAMBURG STEAK 

(Hamburgers) 

1 pound Hamburg steak 
1 teaspoon onion juice 
1 tablespoon parsley 
Seasonings 

Combine ingredients, shape into flat 
cakes and pan broil 8-10 minutes. Serve 
as meat dish or as filling for buns. 

511 BREADED VEAL CUTLETS 

2 V 2 pounds veal (from round) 

1 egg 

1 tablespoon water 
Bread crumbs 
Salt 
Pepper 

4 tablespoons dripping 
Tomato Sauce (Recipe 763) 

Wipe meat and cut into pieces for in¬ 
dividual serving, removing bone, skin 
and tough membranes. Skewer small 
pieces of meat together with toothpicks. 
Beat egg and water so that white is well 
broken but not light. Roll meat in sifted, 
seasoned bread crumbs, dip in egg, then 
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in crumbs again. Melt dripping in fry¬ 
ing pan and, when hot, brown the cut¬ 
lets quickly on both sides and cover 
with Tomato Sauce. Place lid on pan, 
then cook in slow oven (300° F.) for 1 
hour. 

512 ROAST LEG OF VEAL 

WITH DRESSING 

Remove bone, wipe meat with damp 
cloth, fill with dressing given below, and 
skewer into shape. Lay slices of salt 
pork over top, roast in slow oven 
(325° F.) until tender. Serve with Brown 
Gravy (Recipe 495). 

DRESSING 

2 cups dry bread crumbs 
1 cup ground salt pork 
Vz cup minced celery tops 
1 tablespoon minced parsley 
l /z teaspoon salt 
Vs teaspoon pepper 

Combine ingredients and mix thor¬ 
oughly. 

For alternative dressings, see Recipes 
473-476. 

513 ROAST PORK 

Trim and wipe meat. If used with skin 
on, score it in inch squares, taking care 
to cut only through skin. Make a cut 
just below the knuckle with a boning 
knife. Slide the knife up along the bone 
and turn outward, making half-dozen 
cuts two-thirds of the way to the skin. 
Fill cuts with dressing. Sprinkle with salt 
and pepper, place on rack in roasting 
pan and dredge with Purity Flour. 
Roast in slow oven (300°-325 1 F.) 
according to time table. Half an hour 
before serving, sprinkle with 1 table¬ 
spoon cracker crumbs seasoned with 
salt, pepper and sage. Serve with Apple 
Sauce (Recipe 400). 

DRESSING 

1 sour apple 

1 small onion 

2 tablespoons butter 

1 cup dry bread crumbs 
6 sage leaves or 1 teaspoon 
dried sage 

1 teaspoon salt 

Ve teaspoon pepper 

2 egg yolks 


Chop apple and onion. Melt butter, add 
crumbs and mix. Add seasonings, apple 
and onions, and beaten egg yolks, and 
mix thoroughly. For alternative dress¬ 
ing see Recipe 476. 

514 BAKED PORK TENDERLOIN 

4 large pork tenderloins 
2 tablespoons butter 
1 cup boiling water 
1 teaspoon salt 
Vz teaspoon pepper 
1 teaspoon poultry seasoning 
1 cup cracker crumbs 
V 2 pound fat pork 

Wipe tenderloins with damp cloth. With 
sharp knife make deep pocket length¬ 
wise in each tenderloin (laying tender¬ 
loin flat on table and making incision 
along the side). Melt butter in water, 
add seasonings and cracker crumbs, 
combining all thoroughly, and fill pock¬ 
ets. Cut fat pork into long thin strips 
and lay on top of tenderloins; place in 
baking pan and bake in slow oven 
(325° F.) for 1 hour. 

Variation: To mashed bananas add a 
few drops of lemon juice and spread 
on pork tenderloin which has been 
sprinkled with a little salt. Bake in slow 
oven (325° F.) for 1 hour. 

515 PORK CHOPS OR STEAKS 

Lay chops or steaks on hot frying pan 
and fry slowly on both sides to rich 
brown. Serve at once, or, if thickened 
gravy is preferred, remove most of fat 
from the pan, mix 2 tablespoons of Pur¬ 
ity Flour with the remaining fat, and 
add 2 cups boiling water. Cook until 
thick, season, pour over chops and serve. 

516 PORK CHOPS EN CASSEROLE 

Pork chops 
1 can of peas 
1 can of tomato soup 

Cut bone away from as many pork chops 
as are required. Dip them in thin mix¬ 
ture of Purity Flour and milk and fry 
until brown. Season, place in casserole 
and pour over them 1 can of peas, from 
which the liquid has been drained, and 
1 can of tomato soup. Bake in moderate 
oven (350 u F.) for 45 minutes. 
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517 ROAST SPARE RIBS 

Choose a long piece of spare rib. Wipe 
carefully and sprinkle with a little salt 
and pepper. Cut off a small piece, nearly 
square in shape, and place it flat on the 
bottom of the baking pan and stand the 
remainder of the spare ribs in a circular 
shape around it. Tie or skewer firmly 
into position. Fill the cavity in the 
centre with dressing (Recipe 513 or 
476) and bake in slow oven (300°- 
325° F.) for iy 2 -2 hours. 

518 SPARERIBS AND SAUERKRAUT 

Place sauerkraut in bottom of baking 
dish. Lay spare ribs on top and almost 
fill the dish with water. Bake 3 or 4 
hours in a slow oven. To flavour, place 
whole apples on top V 2 hour before ribs 
are cooked. Shoulder cut of pork may 
be used instead of ribs. 

519 SAVOURY BAKED HAM 

I 10-pound ham 
1 stick cinnamon 

1 tablespoon whole cloves 
Garlic (optional) 

2 tablespoons vinegar 
1 cup white sugar 

1 cup brown sugar 
4 teaspoons mustard 
V 4 teaspoon ground cloves 
V 4 teaspoon ground cinnamon 
1 cup crabapple jelly 
Wash ham and cover with boiling water 
in large kettle. Add stick of cinnamon, 
cloves, garlic (if used), vinegar and 
white sugar. Boil until tender, remove 
from heat and let ham stand in water 
until nearly cold; remove from water 
and pull off rind. Sprinkle over ham a 
mixture made of: brown sugar, mustard, 
cloves and cinnamon. Place in baking 
pan with 3 A cup of water and bake in a 
slow oven (325° F.) until brown. Serve 
with jelly. 

520 FRIED SALT PORK 

Remove rind and cut pork in V 4 inch 
slices. If very salty, freshen by soaking 
in water for V 2 hour before use. Fry 
slowly and evenly until dry. Use as a 
garnish for fish, fish balls, or as a lunch 
dish with baked potatoes and a white 


gravy made in same manner as White 
Sauce (Recipe 742), substituting fat 
from the pork for butter. 

521 PORK PIE 

Line sides of deep pie dish with pastry 
(Recipe 287 or 289). Place following 
layers in rotation: bacon, potatoes, 
onions thinly sliced and lean fresh pork 
cut into small pieces. Season with pep¬ 
per, salt and sage. Fill dish with thick 
gravy left from roasts, or with water 
thickened with Purity Flour (2 V 2 table¬ 
spoons flour to 1 cup water) with a small 
piece of butter added. Cover with 
pastry and bake in slow oven (325° F.) 
for about IV 2 hours. (Cover pie with 
thick brown paper if it gets too brown.) 

522 BAKED VIRGINIA HAM 

Ham 
Cloves 
Brown sugar 
Pineapple 
Bread crumbs 

Cover ham with cold water in a deep 
pot, and bring to boiling point quickly, 
then reduce heat and simmer 2 or 3 
hours, or until tender (V 2 hour per 
pound of ham). Take from pot, remove 
skin and stick whole cloves into the ham 
about 2 inches apart. Now cover the 
ham with brown sugar and slices of pine¬ 
apple, and sprinkle with fine bread¬ 
crumbs. Place in roasting pan with V 2 
cup of water and brown in moderate 
oven (350° F.). 

523 MINCED PORK WITH 

CRACKED WHEAT 
M) “Scrapple” 

3 cups Purity Cracked Wheat 
6 cups meat broth or stock or water 
IV 2 pounds minced, cooked pork 
or sausage meat 

3 teaspoons finely chopped onion 
2 teaspoons salt 
Vs teaspoon pepper 
V 2 teaspoon poultry seasoning 
Cook the cracked wheat in the broth for 
30 minutes. Add the rest of the ingre¬ 
dients and mix thoroughly. Press mix¬ 
ture into a chilled mould and leave to 
set. Cut into thin slices and fry just be¬ 
fore serving. The slices may be dipped 
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in well beaten egg and rolled in fine 
crumbs before frying. 

524 MINCED PORK WITH 

CRACKED WHEAT 

(2) “Pilau” 

1V 2 pounds minced cooked pork 
or sausage meat 

2 onions, cut fine 

3 cups canned tomatoes 

2 cups cooked Purity Cracked Wheat 
(Recipe 272) 

V2 cup chopped celery 
1 V2 teaspoons salt 
V4 cup minced parsley 
Pepper 

Fry meat and onions together until 
lightly browned. Add the remainder of 
the ingredients and cook together for 
10-15 minutes, stirring frequently. 
Serve in casserole or on toast. 

525 ROAST LEG OF LAMB 

Select leg of lamb weighing 4-5 lbs. 
Wipe the meat with a damp cloth, place 
on rack in roasting pan, skin side down, 
and cut side up. Leave uncovered and 
do not put water in the pan. Roast in 
a slow oven (300°-325° F.) according to 
the time-table. Basting is usually un¬ 
necessary. If the fat covering is very 
thin, lay strips of bacon on top. 

To carve: Cut in thin slices at right 
angles to the bone beginning in the 
centre. 

Serve with Brown Gravy (Recipe 495) 
and Mint Sauce (Recipe 774). 

Leg of lamb may be boned, stuffed and 
roasted, using the following dressing: 

DRESSING 

2 cups dry bread crumbs 
V 3 cup melted butter 
1 tablespoon green pepper, 
chopped fine (optional) 

V 2 teaspoon salt 
V 2 teaspoon pepper 
1 tablespoon chopped parsley 
1 teaspoon onion pulp 
1 teaspoon poultry seasoning 
Mix together and press into opening left 
by removal of bone from lamb; sew cut 
edges of meat together with strong, 
double thread, and roast according to 
above directions. 


526 BREADED LAMB CHOPS 

2 tablespoons butter 

4 tablespoons Purity Flour 
V 2 teaspoon salt 

Few grains cayenne 
1 cup milk 

V 2 cup chopped ham 

6 lamb chops 

V 2 cup dry bread crumbs 

1 egg 

Mix a thick white sauce as follows: Melt 
butter, blend in flour and seasonings and 
add milk gradually. Bring to boiling 
point, stirring constantly and cook un¬ 
til thick. Add ham and cool. Trim fat 
from chops and pan-broil or fry and then 
season and cool. Cover with layer of 
sauce. When set, dip in crumbs, in 
beaten egg and in crumbs again; brown 
in deep fat. Garnish with parsley and 
serve with Tomato Sauce (Recipe 763). 

527 LAMB STEW WITH 
MUSHROOM DUMPLINGS 

3 pounds forequarter lamb, 
cut in pieces 

Purity Flour 

Salt and pepper to taste 
V 2 cup sliced onions 

5 cups boiling water 
3 carrots 

2 tablespoons chopped parsley 

Roll lamb in seasoned flour, brown with 
the onions in hot fat in kettle. Add boil¬ 
ing water and simmer slowly for 2 hours. 
At end of first hour, add the carrots and 
1 hour later the Mushroom Dumplings, 
which are made as follows: 

528 MUSHROOM DUMPLINGS 

1 cup sifted Purity Flour 

2 teaspoons baking powder 
V 2 teaspoon salt 

V 2 cup condensed mushroom soup 

3 tablespoons water 

Sift dry ingredients together, then add 
the mushroom soup and water to make 
a soft dough. Drop by spoonfuls into 
the boiling stew, cover, making sure the 
cover is very tight, and cook for ten 
minutes without raising the cover. Re¬ 
move the stew to a hot platter, surround 
with the dumplings and sprinkle with 
parsley. Serves 6. 
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529 MUTTON OR LAMB STEW 

(French Style) 

Mutton or Iamb 

Turnips 

Carrots 

Potatoes 

Onions 

Peas 

Beans 

Salt and pepper to taste 
Cut meat in 2 inch squares. Roll in sea¬ 
soned flour, and brown in hot greased 
frying pan or kettle. Add boiling water 
to cover and simmer until partly cooked 
(1 to 2 hours). Add vegetables and sim¬ 
mer until tender. Season with salt and 
pepper to taste. 

530 BOILED LAMB OR MUTTON 

(English Style) 

Mutton 

Salt and pepper to taste 

Carrots 

Turnips 

Potatoes 

Other vegetables 

Select breast, shank, neck or flank for 
boiling. Place meat in saucepan and 
cover with boiling water. Bring quickly 
to the boiling point and boil for 5 min¬ 
utes, then reduce heat and allow to sim¬ 
mer for the following times: 

Lamb: 25 minutes per pound 

Mutton: 40 

One hour before meat is cooked, add 
seasonings, and vegetables. The liquid 
may be thickened with 1 tablespoon 
Purity Flour for each cup of stock be¬ 
fore serving. 

531 BOILED BREAST OF MUTTON 

A breast of mutton 
Salt and pepper to taste 
4 tablespoons bread crumbs 
1 tablespoon finely chopped parsley 
1 tablespoon finely chopped suet 
V2 teaspoon powdered mixed herbs 
or any desired seasoning 
Milk 

Onion, carrot and turnip 
Remove bones and any superfluous fat, 
flatten the meat and season with salt 
and pepper. Mix the bread crumbs, 


parsley, suet and seasonings together, 
and moisten with milk. Spread the mix¬ 
ture on the meat, roll up tightly and 
bind securely with a string. Put into 
saucepan and cover with boiling water 
or stock. Allow to simmer gently for 1 
hour, add vegetables, either whole or 
cut small, and simmer for another hour. 

532 BROILED VENISON 

To prepare venison for broiling, cut a 
steak from 1-1 ¥2 inches thick. Place on 
a well heated broiler and cook accord¬ 
ing to thickness. (See notes on “broil¬ 
ing”, page 127). Serve with the follow¬ 
ing sauce: 

2 tablespoons butter 
2 tablespoons Purity Flour 
V 4 teaspoon cinnamon 
¥2 teaspoon salt 
4 tablespoons currant jelly 
(preferably red) 

2 teaspoons lemon juice 

3 tablespoons vinegar 

1 cup hot water 

6 finely chopped maraschino 
cherries 

Melt butter in a saucepan, add flour, 
cinnamon, salt, currant jelly, lemon 
juice and the vinegar which has been 
heated with 1 cup water. Cook until 
flour has thickened, remove from stove 
and add cherries. 

533 VEAL LOAF 

2 pounds veal 

V 4 pound fat salt pork 
V 2 cup dry bread crumbs 

1 tablespoon lemon juice 

2 tablespoons tomato catsup 
Salt 

Pepper 

1 tablespoon chopped parsley 
1 onion 
1 egg 

V4 cup milk 

Select lean veal, remove skin and chop 
finely, or grind it with the salt pork. Add 
crumbs, lemon juice, tomato catsup and 
seasonings, browning the minced onion 
in a little fat before it is added. Beat 
egg and add to first mixture with milk. 
Mix well and pack in loaf pan, smooth 
evenly on top and bake in slow oven 
(300 F.) for about 1V 2 hours. 
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534 BEEF AND PORK LOAF 

1 V 2 pounds round steak or 
flank steak, ground 

1 large pork chop, ground 

2 onions, chopped 
1 cup milk 

4 soda biscuits, rolled 
V 2 teaspoon salt 
Vs teaspoon pepper 
Sage (if desired) 

1 egg, slightly beaten 
Combine ingredients, form into a loaf 
and bake for 1 1 /2 hours in slow oven 
(300° F.). 

535 MEAT LOAF WITH OATMEAL 

1 pound ground steak (round, 
flank or hamburg) 

1 cup Purity Rolled Oats 
1 medium onion 
1 V 2 teaspoons salt 
Vs teaspoon pepper 
1 cup milk or water 
1 egg, slightly beaten 
Mix all ingredients, place in greased loaf 
tin and bake in slow oven (300° F.) for 
45 minutes. Serve hot or cold. One tin 
of concentrated tomato soup is a pleas¬ 
ing addition to any meat loaf. 

536 JELLIED VEAL AND PORK 

1 knuckle of veal 
1 pound of pork 
1 small can peas 
Salt and pepper 
1 egg, hard boiled 

Put meat into a saucepan, cover with 
cold water, boil until tender and the 
stock has been reduced by evaporation 
to 1 cup. Shred or mince the meat, then 
add it to stock with peas, salt and pep¬ 
per. Slice egg, hard boiled, and arrange 
in bottom of mould; then pour in meat 
mixture, and chill until firm. 

537 CURRIED MEATS 

1 V 2 pounds veal, lamb, mutton 

or chicken 

2 onions, chopped 
V 2 cup butter 

1 V 2 teaspoons curry powder 
2 V 2 cups boiling water 

3 tablespoons Purity Flour 
Va cup cold water 

1 teaspoon vinegar 


Cut meat in small pieces and sear 
quickly in a frying pan. Fry onions in 
the butter until brown. Add meat and 
curry powder, then boiling water. Cook 
slowly 1 hour, or until meat is tender. 
Mix flour to a smooth paste with cold 
water. Add to stew and cook until thick¬ 
ened. Stir in the vinegar. Serve very 
hot with boiled or steamed rice. 

538 JELLIED TONGUE 

1 can tomato soup 
Cold water 

1 green pepper, chopped finely 
V 2 teaspoon finely minced onion 
V 2 teaspoon salt 

1 tablespoon granulated gelatine 
V 2 cup canned peas 
1 boiled tongue, diced 
Combine soup, 1 cup water, green pep¬ 
per, onion and salt. Simmer 5 minutes, 
then add gelatine which has been 
soaked in V* cup cold water for 5 min¬ 
utes. Stir until dissolved, and add peas 
and tongue. Prepare mould by chilling. 
Pour in mixture and chill until firm. 

539 BOILED TONGUE (No. 1) 

Wipe fresh uncooked tongue with damp 
cloth. Place tongue in kettle, cover with 
boiling water and cook slowly for 3-4 
hours, or until tender. Cool slightly in 
water in which it was cooked, then lift 
out, trim off roots and remove thick 
skin. Cool and slice thinly. While cool¬ 
ing, the tongue may be pressed tightly 
into a dish to mould into desired shape. 

540 BOILED TONGUE (No. 2) 

1 tongue 

V 3 cup diced carrots 
7a cup diced celery 
Va cup diced onions 

Wipe fresh uncooked tongue with damp 
cloth. Place the tongue in kettle, cover 
with boiling water and cook slowly for 
2 hours. Drain, saving water for stock. 
Skin and trim off roots, and then place 
tongue in a deep pan. Surround it with 
the vegetables. Make a sauce of: 

4 tablespoons fat 
4 tablespoons Purity Flour 
4 cups stock 
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Season well and pour over the tongue 
and vegetables. Cover closely and bake 
in slow oven (300°-325° F.) for 2 hours. 

541 STEAK AND KIDNEY PIE 

(English Style) 

1 pound beef steak 

1 pound kidney 

1 medium-sized onion 

2 cups boiling water 

V 2 teaspoon salt 

Pepper 

1 tablespoon Worcestershire sauce 

2 tablespoons fat 

2 tablespoons Purity Flour 
Wipe and trim steak and cut into 3 A 
inch cubes. Soak, pare, trim and cut kid¬ 
ney in Va inch cubes. Fry onion until 
well browned, add beef and kidneys, stir¬ 
ring constantly until all are browned and 
then place in stew pan. Add boiling 
water, seasonings and Worcestershire 
sauce. Cover and cook slowly until 
meat is tender. Strain liquid from pan 
and use it to make sauce with 2 table¬ 
spoons fat and 2 tablespoons Purity 
Flour. Place meat and sauce in baking 
dish, cover with Biscuit Dough (Recipe 
355) and bake in hot oven (450° F.) 
12-15 minutes or until a golden brown. 

Beef, veal or lamb kidneys may be used. 

542 CALVES’ LIVER AND BACON 

1 pound calves' liver 

V 4 cup Purity Flour 

1V 2 teaspoons salt 

V 4 pound bacon 

Slice liver Va inch thick. Roll slices in 
flour sifted with salt. Fry bacon until 
crisp, then arrange on platter and keep 
hot. Fry liver in bacon fat for 5-10 
minutes, turning frequently. Arrange in 
centre of platter with bacon. 

Note on cooking livers: Calf and chicken 
livers are very tender and should be 
cooked quickly, either by pan or oven 
broiling, or frying. Beef, pork and lamb 
livers are just as delicious, but being less 
tender should be cooked more slowly 
and for a longer time, by braising, stew¬ 
ing or baking. Small livers need only 
to be wiped with a damp cloth before 
using. With heavier livers, remove the 
outer skin and any large veins. 


543 STUFFED LIVER ROLLS 

1 V 2 pounds thinly-sliced calves liver 
V 2 teaspoon salt 
V 2 teaspoon pepper 
4 cups soft bread crumbs 
1 V 2 cups drained crushed pineapple 
1 V 2 tablespoons minced green 
pepper 

1 small onion, minced 
V 2 cup pineapple juice 

2 cups boiling water 

Scald liver with boiling water, dry with 
towel. Sprinkle with salt and pepper. 
Combine crumbs, pineapple, green pep¬ 
per, onion and pineapple juice, and 
spread on slices of liver. Roll each one 
up and fasten with toothpick. Fry in hot 
fat until brown, add boiling water and 
simmer until tender. Serve with gravy 
made from the liquid and dressing re¬ 
maining in the pan. Use 1 tablespoon 
of Purity Flour to thicken each cud of 
liquid. 

544 BROILED SWEETBREADS 

Parboil sweetbreads for 10 minutes, 
drain and split crosswise. Sprinkle with 
salt and pepper. Broil under heat source, 
brush with butter and garnish with pars¬ 
ley and slices of lemon. Instead of broil¬ 
ing the parboiled sweetbreads, they may 
be creamed, or fried for 5 minutes in a 
hot greased pan. 

545 BEEF OR CALF’S HEART 

Cut the heart open and wash in cold 
water. Remove the veins, arteries and 
clotted blood and set aside to drain for 
1 or more hours. Make a stuffing of: 

2 cups fine bread crumbs 

1 small onion, chopped 

2 tablespoons butter 
Salt and pepper to taste 
Any desired seasonings 
Liquid drained from the heart 

Blend ingredients thoroughly and stuff 
heart. Sew up tightly, then place in a 
deep baking dish or roaster. Add hot 
water to a depth of V 2 inch, cover and 
bake for 2 hours in slow oven (300° F.). 
Season and thicken liquid for gravy, 
using 1 tablespoon Purity Flour for each 
cup of liquid. 
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all spices and flavourings to a minimum. They have little food value and are often 
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546 OATMEAL GRUEL 

1 cup Purity Rolled Oats or 
Oatmeal 

4 cups boiling water 
V 2 teaspoon salt 

Add Purity Rolled Oats or Oatmeal to 
rapidly boiling salted water. Cook 5 
minutes over direct heat, then place in 
top of double boiler and cook 2 hours. 
Remove from heat and press through a 
strainer. Dilute by adding hot milk or 
cream. 

547 BEEF TEA 

1 pound lean beef 

2 cups cold water 
Salt to taste 

Wipe meat and remove fat, cut meat into 
small pieces and place with cold water in 
glass jar or double boiler. If glass jar is 
used it should be placed in a kettle con¬ 
taining water. Heat slowly to 150° F. 
Simmer for 2 or 3 hours, strain, remove 
the fat, add salt and serve. If necessary, 
reheat over water. 

548 KOUMISS 

1/6 cake of compressed yeast 
2 teaspoons warm water 
2 teaspoons sugar 
1 quart of milk, lukewarm 

Soften yeast in warm water, add sugar 
and stir in lukewarm milk. Pour into 
sterilized bottles which should be corked 
tightly. Do not fill bottles, but leave a 
space of 2 inches at the top. Let stand 
at room temperature (70° F.) for 10-12 
hours, then place in the refrigerator for 
24 hours before serving. 


549 FRUIT DRINK 

1 cup white sugar 

1 % cups water 

2 tablespoons lemon juice 
2 tablespoons orange juice 

2 tablespoons pineapple juice 
2 cups chopped ice 

Boil sugar with 1 cup of the water for 10 
minutes. Cool, add remaining water, 
fruit juices and ice. Serve ice cold. 

550 ALBUMEN DRINK 

1 egg white 
V 2 cup water 

Juice of an orange or lemon 
Beat egg white until stiff, add water and 
fruit juice, mix until blended and serve. 

551 EGG NOGG 

1 egg 

2 teaspoons sugar 
Few grains salt 

% cup milk 
Flavouring 

Beat egg, add sugar and salt, milk and 
flavouring. Blend thoroughly and serve. 

552 BARLEY WATER 

1 cup pearl barley 
6 cups cold water 
Salt 

Wash barley, place in top of double 
boiler, add cold water and salt. Cook 6 
hours. Strain and cool. 

For additional Invalid Dishes, see— 
Cream Soups (Recipes 819 to 825), 
Milk Puddings (Recipes 384 to 399). 
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Deep Fat Frying • Croquettes and Fritters 


LUNCHEONETTES 


553 TOASTED LUNCHEONETTES 

1. 

Hot baked beans on toasted whole wheat 
bread. Top with thin bacon slices and 
serve with a crisp green salad. 

2 . 

Browned ground liver, crisp diced bacon, 
moistened with ketchup and served on 
brown toast with tomato slices. 

3 . 

Grilled hamburger and grated cheese on 
toasted half buns. Serve with ketchup. 

4 . 

Sliced cooked lamb on French Toast 
(Recipe 572) served with mint jelly and 
parsley sprigs. 

5 . 

Sliced cold meat with sliced tomato and 
salad dressing served on toasted whole 
wheat bread. 

554 JIFFY STEAK SANDWICHES 

1 pound ground beef 

2 tablespoons grated onion 
1 teaspoon salt 

V< teaspoon pepper 
1 teaspoon lemon juice 
6 hamburger buns 
Butter 

Prepared mustard 

Mix ground beef with grated onion, salt, 
pepper and lemon juice. Split buns and 
toast on crust side. Spread other side 
generously with butter, then mustard. 
Cover this with a layer of meat mixture. 
Place on broiler rack 3 inches from heat 
for 5 minutes. Serve very hot. 


555 EGG AND BACON PUFF 

2 egg whites 
l U teaspoon salt 
2 egg yolks 

2 teaspoons butter or bacon fat 
Beat egg whites with a little salt until 
stiff, pile into a baking dish and top with 
egg yolks set in depressions in the white. 
Dot yolks with butter or bacon fat. Bake 
in slow oven (325° F.) for 15 minutes. 
Garnish with strips of cooked bacon and 
serve on toast. 

556 EGGS WITH CHICKEN LIYERS 

Chicken liver 

Shortening or chicken fat 

Eggs 

Salt 

Pepper 

Butter or bacon fat 

Clean and separate liver and cut in 
pieces. Fry in a little fat until tender. 
Grease ramekins or muffin tins and put 
a layer of chicken liver in the bottom. 
Break an egg carefully into each dish. 
Sprinkle with salt and pepper and dot 
with butter or bacon fat. Bake in slow 
oven (325° F.) until whites are firm. Re¬ 
move and serve on toasted graham or 
white bread. 

557 FRIED TOMATO AND 
CHEESE SANDWICHES 

12 slices of buttered bread 
2% cups grated cheese 
2 eggs 

4 cups tomato juice 
Salt and pepper 

Make sandwiches of the bread and 
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cheese. Beat eggs, add tomato juice and 
seasonings. Dip sandwiches in the egg 
and tomato mixture, then brown in a 
greased frying pan. Serve with a parsley 
garnish or a green salad. 

558 CHEESE PUFFS 

4 slices of buttered toast 
2 egg whites 
1 cup grated cheese 
V 2 teaspoon baking powder 
Place buttered toast on an ungreased 
baking sheet. Beat egg whites until stiff, 
fold in cheese and baking powder care¬ 
fully. Pile on toast and bake for IS min¬ 
utes in moderate oven (350° F.) until 
they puff up and brown slightly. 

559 SHIRRED EGGS IN 

BACON RINGS 

4 slices bacon 
4 eggs 

Salt and pepper 

Cook bacon and line 4 muffin tins, form¬ 
ing bacon into a ring around the tin. 
Break an egg carefully into each ring 
and bake in slow oven (325° F.) for 5-10 

E G 

TEST FOR FRESH EGGS 
Drop an egg carefully into a deep pan 
of cold water. Fresh eggs will sink to 
the bottom and lie flat. Not so fresh but 
still usable eggs will sway about on one 
end. Eggs which float are very stale. 

BEATING EGGS 

If egg yolks are whipped before the 
whites, be sure to remove all trace of 
yolk from the beater. A better plan is to 
use two beaters. 

561 BOILED EGGS 

Soft: Place eggs carefully in boiling 
water and boil gently for 4 minutes; or 
place eggs in cold water and bring to 
boiling point, then remove to a warm 
place and let them stand covered for 
4-6 minutes. 

Hard: Place eggs carefully in boiling 
water and boil gently for 10 minutes; or 
place eggs in cold water and bring to the 
boiling point, then remove to a warm 
place and let them stand covered for 


minutes, or until eggs are set. Remove 
from tins and serve on toast. 

560 TOMATO AND CHEESE SNACKS 

1 tablespoon fat 
1 tablespoon Purity Flour 
V4 teaspoon salt 
Ve teaspoon mustard 
V4 cup milk 
V2 cup grated cheese 
1 egg 

4 slices of bread 

1 tablespoon soft butter 

2 tomatoes or V 2 cup canned 
tomato pulp 

Melt fat, blend in flour and seasonings. 
Add milk and cook over low heat, stir¬ 
ring constantly, until sauce thickens. Add 
cheese and heat until cheese melts. Pour 
over beaten egg yolk, cool and fold in 
beaten egg white. 

Toast bread and spread with soft butter 
and place tomato slices or tomato pulp 
on the toast. Pile with egg and cheese 
mixture and place on a greased baking 
sheet. Bake in a hot oven (400° F.) un¬ 
til golden brown for about 5-8 minutes. 

GS 

45-60 minutes. After cooking, plunge 
eggs into cold water to prevent discolor¬ 
ation of the yolk. 

562 POACHED EGGS 

Put a little fat in bottom of a small 
saucepan and fill it three-quarters full 
with boiling water. Break egg into a 
saucer and slip it from saucer into boil¬ 
ing water. Reduce heat and cook until 
white sets. 

563 SCRAMBLED EGGS 

1 tablespoon butter or shortening 
V 2 cup milk 
1 teaspoon salt 
Va teaspoon pepper 

5 eggs 

Melt butter, add milk, salt and pepper. 
Add slightly beaten eggs and cook in 
buttered frying pan over low heat. Cook 
until eggs are creamy, stirring lightly to 
prevent sticking to pan. Serve on toast. 
If desired, chopped ham, mushrooms or 
asparagus may be added. 
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564 EGG IN A NEST 

1 egg white 
1 slice buttered toast 

1 egg yolk 
Salt 
Pepper 

Pile stiffly beaten egg white on a slice of 
lightly buttered toast. Make a depres¬ 
sion in centre and drop unbeaten egg 
yolk into it. Sprinkle with salt and pep¬ 
per. Brown in slow oven (325° F.) and 
serve. 

565 EGG BAKED IN CRUMBS 

Butter 

Buttered crumbs 

Egg 

Salt 

Pepper 

Butter ramekin dish or muffin tin and 
line with buttered bread crumbs. Break 
egg in carefully, sprinkle with salt and 
pepper, and covet with more buttered 
crumbs. Bake in a pan of water in a 
slow oven (325° F.) until white is firm. 

566 FLUFFY OMELET 

4 eggs, separated 
V2 teaspoon salt 
Vs teaspoon pepper 
4 tablespoons milk 

2 tablespoons butter 

Beat egg yolks, add salt, pepper and 
milk. Beat whites until stiff but not dry; 
fold into yolk mixture. Turn into a pan 
in which the butter has been melted and 
cook over low heat, until omelet is set. 
Then place in slow oven (325° F.) to 
brown slightly on top. Fold and turn 
out, garnish with parsley and serve im¬ 
mediately. 

567 FRENCH OMELET 

4 eggs 

4 tablespoons milk, tomato juice 
or water 
V 4 teaspoon salt 
Ve teaspoon pepper 

Beat eggs until foamy, add liquid and 
seasonings. Pour into greased frying pan 
or omelet pan and cook over low heat. 
Lift it up occasionally with spatula to let 
uncooked portion run on to bottom of 
pan. When brown, fold and serve. 


568 CREAMY EGG 

4 eggs 

4 teaspoons butter 
1 cup milk 
V4 teaspoon salt 
l /e teaspoon pepper 
Toast 

Beat eggs slightly, add butter, milk and 
seasonings. Place in top of double boiler. 
As egg cooks, it coagulates around the 
sides and on the bottom, draw this away 
with a spoon, continuing until eggs are 
cooked. Serve on dry or buttered toast. 

569 SHIRRED EGGS 

Butter ramekins or muffin tins and slip 
in carefully broken eggs. Dust lightly 
with salt and pepper and dot with butter 
or bacon fat. Set dishes in pan of hot 
water and place in slow oven (325° F.) 
until white is firm. 

570 CREAMED SPINACH AND 

POACHED EGGS 

1 tablespoon butter 
1 tablespoon Purity Flour 
V2 cup milk 

1 can spinach or 2 cups 
cooked spinach 

4 eggs 

Melt butter in top of double boiler, blend 
in flour, add milk gradually and stir un¬ 
til smooth and thick. Drain and chop 
spinach and add to the white sauce. 
Heat thoroughly and serve with poached 
eggs (Recipe 562) on top. 

571 SPANISH OMELET 

Follow recipe for Fluffy Omelet (Recipe 
566), place hot tomato mixture, made 
as follows, on one-half of omelet and fold 
over: 

2 tablespoons shortening 

3 tablespoons chopped green 
pepper 

3 tablespoons chopped onion 
1 large tomato 

3 tablespoons chopped celery 
V 4 cup chopped mushrooms 
•V 4 teaspoon salt 
Few grains each of black and 
cayenne pepper 

Melt shortening, add green pepper and 
onion and fry slowly until tender. Peel 
tomato and cut in small pieces; add 
tomato, celery, mushrooms and season- 
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ings to first mixture. Cook over low heat 
until tomato is tender. 

Garnish omelet with parsley and serve 
immediately. 

572 FRENCH TOAST 

2 eggs 

V 4 teaspoon salt 
1 tablespoon sugar 
% cup milk 
4 slices of bread 

Beat eggs slightly, add salt, sugar and 
milk. Place in a shallow dish and dip 
bread in mixture. Cook in hot, greased 
frying pan until brown on both sides. 
Serve with maple syrup or marmalade. 


573 EGGS A LA GOLDENROD 

1 tablespoon butter 
1 tablespoon Purity Flour 
V4 teaspoon salt 
Vfl teaspoon pepper 
1 cup milk 
4 hard-cooked eggs 

Melt butter in a saucepan, blend in flour, 
salt and pepper. Add milk gradually and 
cook over low heat, stirring constantly, 
until sauce thickens. Add finely chopped 
egg whites and pour over toast. Force 
the yolks through a sieve or potato ricer 
and sprinkle on top. Garnish with pars¬ 
ley and serve. 


SAVOURY SOUFFLES 

NOTE: It is important to have fresh eggs, and stiffly beaten whites for all souffles. 
Souffles are cooked when a knife inserted in the centre comes out clean. 


574 PLAIN OR EGG SOUFFLE 

3 tablespoons butter 
3 tablespoons Purity Flour 
Salt 
Pepper 

1 cup hot milk 

3 eggs, separated 

Melt butter in a saucepan, blend in flour 
and seasonings and add milk gradually. 
Cook over low heat, stirring constantly, 
until it thickens. Pour hot sauce over 
the well beaten egg yolks and blend 
thoroughly. Cool and then fold in stiffly 
beaten egg-whites. Turn into a greased 
baking dish and set in a pan of hot water. 
Bake in moderate oven (350° F.) for 25 
minutes, or until firm and then allow 
souffle to remain in the oven with the 
door open for about 3 minutes. Serve 
immediately. 

575 CHEESE SOUFFLE 

2 tablespoons butter 

3 tablespoons Purity Flour 
V 2 teaspoon salt 

Ve teaspoon pepper 
V 2 cup scalded milk 
1 cup grated cheese 
3 eggs, separated 

Melt butter and blend in flour, salt and 
pepper. Add scalded milk gradually, 
mixing thoroughly. Pour into top of 
double boiler and cook over hot water 
with constant stirring until mixture 
thickens. Add cheese and stir until it is 


melted. Beat egg yolks until they are 
light and creamy, then pour the sauce 
over them. Mix well and cool. Beat egg 
whites until stiff and fold into cheese 
mixture. Turn into greased baking dish 
and bake in moderate oven (350° F.) 
until firm. 

576 CORN AND CHEESE SOUFFLE 

4 tablespoons butter 
4 tablespoons Purity Flour 
1 teaspoon salt 
Vs teaspoon pepper 
1 cup milk, scalded 
1 cup corn 

1 cup grated cheese 

3 eggs, separated 

Melt butter in a saucepan, blend in flour 
and seasonings, and add milk gradually. 
Stir constantly until it thickens and add 
corn and cheese. Pour over well beaten 
e 6S yolk and blend. Cool, fold in stiffly 
beaten egg whites, turn into greased bak¬ 
ing dish and bake in moderate oven 
(350° F.) until firm. 

577 TOMATO SOUFFLE 

2 tablespoons butter 

4 tablespoons Purity Flour 
1 teaspoon salt 

V 2 teaspoon pepper 
1 cup stewed tomatoes 

5 eggs, separated 
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Melt butter, stir in flour and seasonings, 
and gradually add tomatoes; add well- 
beaten egg yolks. Beat egg whites until 
stiff and fold into tomato mixture. Turn 
into well-greased baking dish and bake 
for 25 minutes in moderate oven 
(350° F.). 

578 CHICKEN OR FISH SOUFFLE 

3 tablespoons butter 
3 tablespoons Purity Flour 
V» teaspoon salt 
Few grains pepper 
1 cup milk 

3 or 4 eggs, separated 
V 2 cup diced chicken or fish 

Melt butter in a saucepan, blend in flour 
and seasonings, and add milk gradually. 
Cook over low heat, stirring constantly, 
until it thickens. While hot, pour sauce 
over well beaten egg yolks. Cool, add 
chicken or fish. Carefully fold in stiffly 
beaten egg-whites. Turn into greased 
baking dish, set in pan of hot water and 
bake in moderate oven (350° F.) until 
firm, and then allow souffle to remain in 
the oven for about 3 minutes with the 
door open. Serve immediately. 


579 ASPARAGUS CUSTARD 

2 cups raw asparagus, cut in 
small pieces 

3 eggs 

3 tablespoons melted butter 
2 cups milk 
V 2 teaspoon salt 
Few drops tobasco sauce 
Cook asparagus in a small amount of 
water until it is almost tender. Beat eggs 
slightly and add butter, milk and season¬ 
ings. Stir in asparagus and V 2 cup of the 
liquid in which asparagus was cooked. If 
there is not sufficient liquid, add water 
to make V 2 cup. Pour into well greased 
baking dish. Place in pan of hot water 
and bake in moderate oven (350° F.) 
until custard is set. Serve at once. 

580 CRACKED WHEAT AU GRATIN 

2 eggs 
2 cups milk 
V 2 teaspoon salt 

2 cups cooked Purity Cracked Wheat 
V 4 pound grated cheese 
Beat eggs, add milk, salt and cooked 
Cracked Wheat (Recipe 272). Fold in 
grated cheese and turn into greased bak¬ 
ing dish. Bake in moderate oven 
(375 U F.) for 20 minutes or until firm 
and brown. 


SCALLOPED DISHES 


581 SCALLOPED TOMATOES 

Bread crumbs 

4 cups fresh or stewed tomatoes 

2 onions 

3 tablespoons butter 
V 2 teaspoon salt 

Vs teaspoon pepper 

Place a layer each of crumbs, tomatoes 
and minced onion in greased baking 
dish. Dot with butter, season, and re¬ 
peat layers. Make top layer crumbs and 
dot with butter. Bake in moderate oven 
(350° F.) until tomatoes are cooked and 
crumbs are brown. 

582 HOT CORN SCALLOP 

(See also Vegetable Section) 

V 2 can corn 

1 cup Thick White Sauce 
(Recipe 744) 

Buttered bread crumbs 


Add corn to white sauce. Place layer of 
crumbs in bottom of greased baking dish, 
add corn and sauce. Top with crumbs 
and bake in moderate oven (350° F.) 
for 15 minutes or until crumbs are 
brown. 

583 SCALLOPED CORN AND 
TOMATOES 

1V 2 cups cooked corn 

1 V 2 cups stewed tomatoes 

2 tablespoons melted butter 

1 teaspoon salt 

Vs teaspoon pepper 

V 2 cup buttered crumbs 
Place alternate layers of corn and toma¬ 
toes in greased baking dish. Season with 
melted butter, salt and pepper. Cover 
with crumbs and bake in moderate oven 
(350° F.) until crumbs are brown. 
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584 SCALLOPED EGGS WITH 
CHEESE 

3 tablespoons butter 

4 tablespoons Purity Flour 
V 2 cup grated cheese 

2 cups milk 

Buttered bread crumbs 
4 eggs, boiled hard (chopped) 

Melt butter, add flour and cheese, and 
then add milk gradually and bring to 
boiling point. Place a layer of bread 
crumbs in greased baking dish, add one- 
half the eggs and pour over them half the 
sauce. Repeat using remaining eggs and 
sauce, and sprinkle remaining bread 
crumbs on top. Bake in moderate oven 
(375° F.) for 20 minutes or until golden 
brown. 

STUFFED V 

586 STUFFED MARROW 

1 marrow 

1 pound sausage or sausage meat 
Salt and pepper 

2 cups bread crumbs 
1 onion 

1 tablespoon parsley 
V 4 cup chopped mushrooms 

1 teaspoon mixed herbs 
Milk or bacon fat to baste 

Peel marrow, cut off one end and scoop 
out seeds. Mix sausage meat, seasonings, 
crumbs, onion, parsley, mushrooms and 
herbs and moisten with a little milk. 
Stuff marrow and tie piece back in place 
with a well greased paper. Bake in 
moderate oven (350° F.) for IV 2 hours, 
basting occasionally. 

587 STUFFED TOMATOES 

6 medium-sized tomatoes 
V 2 tablespoon chopped onion 

2 tablespoons butter 

V 2 clip soft bread crumbs 
Salt and pepper 
1 egg 

V 2 cup buttered bread crumbs 
Wipe tomatoes and remove a thin slice 
from stem end. Take out seeds and pulp, 
sprinkle with salt, and then invert and 
let them stand 20-30 minutes. Cook 
onion in butter until brown, add soft 
bread crumbs, tomato pulp, salt and pep- 


585 SCALLOPED HAM AMD 
POTATOES 

1 thick slice of ham 

4 cups sliced potatoes 

2 small onions 

2 tablespoons Purity Flour 
Salt and pepper 
2 cups milk 

Cut ham into six portions. In greased 
baking dish place a layer of potatoes, a 
layer of ham, a layer of onions and 
finally another layer of potatoes. Sprinkle 
each layer with Purity Flour and season 
with salt and pepper. Pour milk over all 
and bake in moderate oven (350° F.) for 

1 hour. Cook covered for first half-hour. 

EGETABLES 

per to taste and cook 5 minutes. Add 
slightly beaten egg, cook 1 minute 
longer. Refill tomatoes with this mixture, 
place in greased baking dish, sprinkle 
with buttered crumbs and bake in 
moderate oven (350° F.) for 20 minutes. 

588 STUFFED GREEN PEPPERS 

(See also Vegetable Section) 

4 green peppers 
V 2 cup chopped cooked meat, 
veal, chicken, etc. 

Vi cup dry bread crumbs 
V4 teaspoon salt 
Vs teaspoon pepper 
V 2 cup buttered crumbs 

Cut peppers in half lengthwise or cut a 
slice from stem end of each pepper, re¬ 
move the seeds and parboil the peppers 

2 minutes. Fill with mixture of meat, 
dry crumbs and seasonings. Sprinkle 
with buttered crumbs and bake in hot 
oven (400° F.) for 10-15 minutes. 

589 PEPPERS STUFFED WITH 

WILD RICE 

Prepare peppers for stuffing by cutting 
a slice from stem end and removing 
seeds, and then parboil for 2 minutes. 
Fill with wild rice which has been 
steamed until tender. Bake in hot oven 
(400 F.) for 10-15 minutes. Serve with 
roast chicken or wild fowl or as a supper 
dish. 
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MISCELLANEOUS DISHES 


590 SPANISH RICE 

V 2 cup rice 

1 V 2 pounds Hamburg steak or 
left-over cooked meat, chopped 
V 2 cup grated cheese 
1 can tomatoes or 1 can 
tomato soup 
1 small onion, chopped 
Salt and pepper 

Cook rice in boiling, salted water for 10 
minutes; place in colander and let cold 
water run through it. Add meat, cheese, 
tomatoes or soup, onion and seasonings; 
bake in moderate oven (375° F.) until 
golden brown. 

591 ITALIAN RICE 

1 cup rice 

2 tablespoons butter 

V 4 cup chopped green pepper 

2 cups tomatoes 
1 teaspoon salt 

V 2 cup grated cheese 

Wash and steam rice. Melt butter and 
fry green pepper for 5 minutes. Add 
tomatoes, salt and rice and cook for 10 
minutes. Add cheese and heat until it 
is melted; serve at once. 

592 CURRIED RICE 

1 cup brown or uncoated rice 
1V 2 teaspoons salt 
4 tablespoons butter 
1 teaspoon curry powder 
(more if desired) 

Boil rice rapidly in salted water; drain 
and dry in oven or steam it. Add butter 
and curry powder creamed together, 
stirring lightly with a fork. Serve hot. 

593 CHOP SUEY 

1 pound round steak 
Purity Flour 

3 large onions, chopped 
1 stalk celery, chopped 

1 can mushrooms 
1 can bean sprouts 
3 tablespoons Shoyu sauce or 

1 teaspoon Worcestershire sauce 
Cut steak into small pieces, roll in flour 
and brown in greased iron pan on top 
of stove. Add onions and celery, and 


cook on stove or in oven (oven prefer¬ 
red) in a covered dish for 2 hours; if dry 
add V 2 cup of water. Add mushrooms, 
bean sprouts and sauce. Cook about 15 
minutes longer, and serve hot with hot 
rolls—a whole meal in itself. (Do not 
overcook or bean sprouts will be 
spoiled.) 

594 WITCHES’ BREW 

1 V 2 pounds Hamburg steak 

V 4 pound bacon, cut in pieces 

2 large Spanish onions, chopped 

2 large sweet peppers, chopped 

1 can mushrooms 

1 can kidney beans 

2 cups cooked egg noodles, rice 
or spaghetti 

3 large ripe tomatoes 

Salt and pepper 

Fry steak until golden brown, then fry 
bacon and add to steak. Add onions and 
peppers, and cook for 10 minutes, then 
add mushrooms, beans and noodles or 
rice or spaghetti, and thinly-sliced peeled 
tomatoes. Stir well, season, and simmer 
for 20 minutes. 

If desired, cooked ingredients may be 
placed in a casserole and grated cheese, 
bread crumbs and strips of bacon may 
be placed on top and browned in the 
oven. In this case, bacon is not added 
to the steak. 

595 TUNA FISH A LA KING 

4 tablespoons butter 

2 tablespoons minced green 
pepper 

1 V 2 cups diced mushrooms 

3 tablespoons Purity Flour 

1 teaspoon salt 

Few grains paprika 

2 cups rich milk, scalded 

2 l /2 cups coarsely flaked tuna fish 

Melt butter and cook green pepper and 
mushrooms in it until tender. Blend in 
flour, salt and paprika. Add milk gradu¬ 
ally and cook over low heat, stirring con¬ 
stantly, until sauce thickens. Add tuna 
fish and serve very hot on buttered toast 
or in Patty Shells (Recipe 290). 
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596 SAVOURY SPAGHETTI 

1 package spaghetti 

Vi pound bacon, chopped 

1 onion, chopped 

4 small red peppers, chopped 

1 tin tomatoes 

Salt and pepper 

Cook spaghetti in boiling, salted water 
for 20 minutes. Drain and rinse with 
unsalted cold water. Fry bacon, onion 
and red peppers until they are brown. 
Add tomatoes, salt and pepper, bring 
almost to boiling point and simmer for 
30 minutes. Combine with spaghetti, 
reheat and serve with a‘ green salad. 

597 MIXED GRILL (One Portion) 

1 lamb chop 
1 slice bacon 
1 sausage 
1 potato 
V 2 tomato 

Watercress or parsley 

Broil lamb chop, fry bacon and sausage. 
Cut potato in Vi-inch strips (shoestring) 

CHEESE 

599 MACARONI AND CHEESE 

1 cup macaroni 
4 cups boiling water 

1 teaspoon salt 

2 tablespoons butter 

4 tablespoons Purity Flour 
V 2 teaspoon salt 
Ve teaspoon pepper 
2 cups milk, scalded 
1 cup grated cheese 
2 h cup buttered crumbs 
Cook macaroni in 4 cups of boiling, 
salted water. When it is tender, drain 
and rinse with cold water. Melt butter 
in a saucepan, blend in flour and season¬ 
ings, add milk gradually and stir con¬ 
stantly until the sauce thickens. Add 
macaroni and cheese, turn into a greased 
baking dish and cover with buttered 
crumbs. Bake in moderate oven 
(375° F.) until crumbs are brown. 

Variation: Substitute Va cup chopped 
green pepper for 1 cup of cheese. 


and fry in deep fat until golden brown. 
Drain on unglazed paper and sprinkle 
with salt. Place chop in centre of an in¬ 
dividual serving platter, lay bacon and 
sausage on top of the chop, flank with 
sliced tomato and shoestring potatoes. 
Garnish with watercress or parsley, and 
serve. 

598 CHILI CON CARNE 

1 pound minced round steak 
1 tablespoon Purity Flour 

1 teaspoon salt 

V 4 cup chopped onion 

2 tablespoons fat 

1 tablespoon chili powder 
4 cups tomatoes, any form 
1 can or 2 cups red kidney beans 
1 tablespoon Worcestershire sauce 

Sprinkle steak with flour and salt; com¬ 
bine with onion and fry in fat until well 
browned. Add chili powder, tomatoes, 
beans and Worcestershire sauce and 
simmer until meat is tender (about 2 
hours) . 

DISHES 

600 WELSH RAREBIT 

1 tablespoon butter 

2 cups grated cheese 
V 2 teaspoon mustard 
V 4 teaspoon salt 

Vs teaspoon cayenne 
V 2 cup milk, scalded 

1 egg, slightly beaten 

Melt butter in top of double boiler, 
add grated cheese, mustard, salt and 
cayenne. Add milk gradually, stirring 
constantly, until sauce is smooth and 
thick. Add egg and cook for 2 minutes 
longer. Serve on toast triangles. 

601 TOMATO RAREBIT 

2 tablespoons butter 

2 tablespoons Purity Flour 
3 A cup milk, scalded 
2 cups grated cheese 
2 eggs, slightly beaten 
V4 teaspoon salt 
V 4 teaspoon mustard 
Few grains cayenne 
Vs teaspoon soda 
3 U cup strained tomatoes 
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Melt butter in top part of double boiler, 
blend in flour, and add milk gradually. 
Stir constantly until it thickens. Add 
cheese, eggs and seasonings. When 
cheese melts, add soda and gradually 
stir in the tomatoes. Serve on hot but¬ 
tered toast with a crisp green salad. 

602 CHEESE DREAMS 

1 tablespoon butter 
1 beaten egg 
Va teaspoon salt 
V 2 teaspoon mustard 
V 4 teaspoon paprika 

1 teaspoon Worcestershire sauce 

2 cups grated cheese 
6 slices bread 

6 slices bacon 

Add butter, egg and seasonings to cheese 
and mix to a paste. Spread on bread 
and place bacon on top. Bake in hot 
oven (400° F.) for 5-8 minutes. 

603 CHEESE PUDDING 

2 cups soft bread crumbs 
4 cups milk 
1 tablespoon butter 
X U teaspoon soda 
Paprika 

1 teaspoon salt 

V 4 teaspoon pepper 

2 cups grated cheese 
6 eggs 

Scald crumbs with milk, and add butter, 
soda and seasonings, then combine with 
the cheese and slightly beaten eggs. 
Pour into greased baking dish and set 
in larger pan one-third filled with hot 
water. Bake slowly for 1 hour in moder¬ 
ate oven (350° F.). 

604 RICE WITH CHEESE 

4 cups steamed rice 
l U pound mild cheese, grated 
Salt and pepper 
2 tablespoons butter 
Hot milk 

x /z- 3 U cup buttered crumbs 
In a greased baking dish, place alter¬ 
nate layers of rice and cheese. Sprinkle 
each layer with salt and pepper and dot 
with butter. Fill dish half full of milk, 
cover with buttered crumbs and bake in 
moderate oven (350° F.) until cheese 
melts and crumbs are brown. 


605 DELMONICO POTATOES 

4 tablespoons butter 
4 tablespoons Purity Flour 
2 cups milk, scalded 
V 2 cup grated cheese 
Cold boiled potatoes, cut in cubes 
Buttered bread crumbs 
Melt butter, blend in flour, and add milk 
gradually. Cook over low heat, stirring 
constantly, until it thickens. Then add 
cheese. Fill a greased baking dish with 
alternate layers of potatoes and sauce. 
Cover with buttered crumbs and brown 
in moderate oven (350° F.). 

606 VEGETABLE PLATE WITH 

CHEESE SAUCE 

A pleasant change from meat and vege¬ 
tables, yet equally nourishing, is a vege¬ 
table plate of lima beans, steamed 
potatoes and new carrots with Cheese 
Sauce (Recipe 745). 

607 CHEESE ROAST 

2 cups cooked kidney or navy beans 

1 teaspoon chopped parsley 

3 tablespoons finely-diced celery 

2 cups grated cheese 
V 4 teaspoon salt 

teaspoon pepper 

1 egg, slightly beaten 

2 cups soft bread crumbs 
2 tablespoons butter 

Drain and mash beans and combine 
with parsley, celery, grated cheese and 
seasonings. Add slightly beaten egg and 
mix thoroughly. Brown crumbs in but¬ 
ter and add to cheese mixture until it 
is thick enough to shape into a loaf. Roll 
in remaining crumbs and bake in moder¬ 
ate oven (350° F.) until nicely browned, 
25-30 minutes. Serve with any desired 
sauce. 

608 CHEESE PUFFIT 

1 cup left-over cooked meat 

1 teaspoon minced onion 

2 tablespoons bacon fat 
2 V 2 slices of soft bread 

V4 pound fresh yellow cheese 
2 eggs, separated 
1 Va cups milk, scalded 
V2 teaspoon salt 
V4 teaspoon paprika 
1 tablespoon butter 
1 tablespoon chopped parsley 
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Grind meat and onion and pan fry in 
bacon fat. Place on bottom of a greased 
baking dish. Break bread up fine, and 
cut cheese into cubes. Combine bread, 
cheese and beaten egg yolks with hot 
milk, salt, paprika and butter. Let this 


stand for 20 minutes, then add the pars¬ 
ley and fold in the stiffly beaten egg 
whites. Pour over the meat. Set in pan 
of hot water in slow oven (325° F.) for 
45 minutes. 


CASSEROLE DISHES 


609 LIMA BEAN CASSEROLE 

2 cups dried lima beans 
4 cups cooked or canned tomatoes 
2 tablespoons grated onion 
4 tablespoons chopped parsley 
Grated cheese 

Soak beans overnight in cold water. 
Drain, cover again with cold water and 
cook until tender (about 1 V 2-2 hours). 
Combine with tomatoes, onion and pars¬ 
ley. Turn into greased casserole and 
sprinkle with grated cheese. Bake in 
moderate oven (350° F.) for about 30 
minutes. 

610 DINNER-IN-A-DISH 

1 medium-sized onion, chopped 
1 Ha teaspoons green pepper 
4 tablespoons fat 
1 pound minced beef 

1 Hi teaspoons salt 

2 eggs 

1 can niblet-type corn 
1 can green beans 
Salt and pepper to taste 
Hi cup dry bread crumbs 
Soft butter 

Cook onion and green pepper in hot fat 
for 3 minutes. Add meat and combine 
well, then add salt. Remove from heat 
and combine with slightly beaten eggs. 


In a greased casserole spread half the 
corn, then half the meat mixture, then 
a layer of green beans. Season with salt 
and pepper, then repeat the layers. 
Cover with crumbs and dot with pieces 
of soft butter. Bake in moderate oven 
350° F.) for 35 minutes, or until meat 
is done and crumbs are nicely browned. 
Alternative topping can be made with 
Biscuit Dough (Recipe 355) or a layer 
of mashed potatoes. 

611 TUNA FISH AND SPAGHETTI 

1 package spaghetti 
1 green pepper, chopped 

1 onion, chopped 

2 tablespoons butter 

4 stalks celery, chopped 
1 large tin tomatoes 
1 tablespoon white sugar 
Pepper to taste 
1 large tin tuna fish 

Cook spaghetti in boiling, salted water 
until tender. Fry green pepper and 
onion in butter until onion is browned. 
Drain spaghetti and add green pepper, 
onion, celery, tomatoes, sugar and pep¬ 
per. Mix well and heat for about 20 
minutes over hot water. Add tuna fish 
just in time to heat through before 
serving. 


DEEP FAT FRYING 

Vegetable oils are the most satisfactory for deep fat frying, but animal fats may be 
used either alone or in combination with vegetable oils. 

For frying, use a deep heavy iron kettle. The fat should be deep enough to cover the 
food to be cooked. 

Uncooked foods should be placed in fat at 380 F. Cooked foods should be placed in 
fat at 400° F. 

The bread test for fat temperature can be used when no thermometer is available: 

For uncooked foods, such as doughnuts, fritters, etc., an inch cube of bread 
should brown in 60 seconds (approximately 380" F.). 

For cooked foods, such as croquettes, an inch cube of bread should brown in 
40 seconds (approximately 400 F.) 
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Keep the temperature of the fat constant and add only a little food at a time to pre¬ 
vent lowering the temperature. Care should be taken not to overheat the fat. Some 
fats burn very quickly. 


CROQUETTES 

Croquettes are made of meat, fish, vegetables, hard-cooked eggs or cheese, in combina¬ 
tion with a thick white sauce and seasonings. Croquettes may be shaped in cones or 
any other desired shape, then rolled in fine crumbs, dipped in slightly beaten egg, then 
rolled in crumbs again, and fried in deep fat at 400° F. Drain croquettes on crumpled 
unglazed paper. 


612 BASIC RECIPE FOR 

CROQUETTES 

2 cups dry material, well packed, 
such as chicken, iish, cheese, etc. 

1 cup Thick White Sauce 
(Recipe 744) 

Fine bread crumbs 

1 egg, slightly beaten 

613 SHRIMP CROQUETTES 

2 cups boiled rice 
1 can shrimps 

1 tablespoon diced green pepper 
1 tablespoon diced onion 
1 egg 

Salt and pepper 
Fine bread crumbs 

To the rice add shrimps, diced green 
pepper, onion and egg. Season with salt 
and pepper and mix thoroughly. Mould 
and roll in crumbs. Fry in deep fat 
(400° F.) and serve with creamed mush¬ 


rooms. This is equally good made with 
tuna fish, lobster or salmon. 

614 SALMON CUTLETS 

1 pound tin salmon 

2 cups mashed potatoes 
V 2 teaspoon salt 

Vs teaspoon pepper 
2 eggs 

Dried bread crumbs 

1 cup canned peas 

2 cups Medium White Sauce 

(Recipe 743) 

Remove bones and skin from salmon 
and mash with fork. Add potatoes, salt, 
pepper and 1 egg. Mix thoroughly and 
form into balls; roll in crumbs, then in 
remaining egg, then in crumbs again, 
and fry in deep pot at 400° F. Arrange 
on a platter and surround with the peas, 
which have been heated in the white 
sauce. 


FRITTERS 


615 CORN FRITTERS 

V 2 cup milk 
2 eggs, separated 

1 tablespoon melted shortening 
1V 2 teaspoons salt 

Va teaspoon pepper 

2 cups boiled corn cut from the cob 

or drained canned corn 

2 cups sifted Purity Flour 

3 teaspoons baking powder 

Add milk, beaten egg yolks, shortening, 
salt and pepper to corn. Sift flour with 
the baking powder, and add to first mix¬ 
ture. Fold in well beaten egg whites. 
Drop into deep fat by spoonfuls (tem¬ 
perature 400 F.) a few at a time, and 
fry until a golden brown. Drain on un¬ 


glazed paper and serve with maple 
syrup and bacon curls or any desired 
accompaniment. 

616 CHERRY FRITTERS 

1 cup sifted Purity Flour 
1 V2 teaspoons baking powder 
3 tablespoons sugar 
V 4 teaspoon salt 
1 egg 

V3 cup milk 

1 cup cherries, cut in halves 
Mix and sift dry ingredients. Beat egg, 
add milk, then add to dry ingredients 
and beat thoroughly. Stir in cherries 
and drop by spoonfuls into deep fat 
(380 F.). Fry until they are delicately 
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brown (3-5 minutes). Remove from fat 
and drain on crumpled unglazed paper. 
These fritters may also be made by 
using other fruit in place of the cherries, 
such as diced apple, diced pineapple, 
diced peaches, diced pears, diced apri¬ 
cots, finely chopped lemon or orange, 
banana rings or chopped cooked figs or 
prunes. 

617 APPLE FRITTERS 

1 cup sifted Purity Flour 

V 2 teaspoon salt 

1 tablespoon sugar 

2 eggs 

% cup milk 

1 tablespoon olive oil or 
melted butter 

Apples 

Mix and sift dry ingredients. Beat eggs 
and add milk, then add to dry ingre¬ 
dients. Beat thoroughly and add olive 
oil or butter. Let batter stand about 1 
hour before using. Pare and core apples 
and cut in rings V 2 -inch thick. If de¬ 


sired, apple rings may be soaked in 
lemon juice and sugar before using. Dip 
apple rings in batter and carefully lower 
each one into deep fat (380° F.). Fry 
until delicately brown (3-5 minutes). 
Remove from fat and drain on crumpled 
unglazed paper. Serve with Lemon 
Sauce (Recipe 790), Honeyscotch Sauce 
(Recipe 787), or any other desired 
sauce. 

These fritters may also be made by 
using, in place of apples, large pieces of 
other fruit, such as banana halves, pear 
quarters, pineapple rings, peach halves, 
apricot halves or orange sections. 

618 JAM OR MARMALADE 
FRITTERS 

Use batter for Cherry Fritters (Recipe 
616) but omit cherries. Drop by spoon¬ 
fuls into deep fat (380° F.) and fry until 
delicately brown (3-5 minutes). Remove 
from fat and drain on crumpled unglazed 
paper. Split open and fill with jam or 
marmalade and serve with a dessert 
sauce. 
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Pickling and Pickles • Jams, Conserves and Marmalade • Jellies • Canning 


PICKLING 


GENERAL DIRECTIONS 

1. Always prepare pickles in a porcelain kettle and never use metal spoons. 

2. Green vegetables require soaking in brine followed by thorough draining to remove 
strong flavours and surplus water. Use 1 V 2-2 cups of coarse salt to 1 gallon of 
water for this purpose. 

3. Use the best quality vinegar. Do not boil vinegar any longer than necessary since 
boiling reduces its flavour. 

4. Spice carefully so that one flavour will not predominate. 

5. To blanch fruit or vegetables, cover with boiling water, allow to stand for 2 or 3 

minutes and then pour off the hot water. 


619 TOMATO CATSUP 

1 gallon quartered ripe tomatoes 
1 cup chopped onions 
1 V 2 teaspoons ground cloves 
1V 2 teaspoons gfnger 
V 2 teaspoon cayenne 
1 V 2 teaspoons cinnamon 
1 teaspoon ground allspice 
cup sugar 
V 4 cup salt 

1 pint vinegar 

Select only ripe tomatoes, wash, but do 
peel. Cut out green cores and decayed 
spots, quarter, measure and place in 
kettle. Add 1 cup finely chopped onions 
and boil until both tomatoes and onions 
are soft. Press through a sieve and add 
remaining ingredients. Boil until thick, 
then pour into hot sterilized jars and 
seal. 

620 CHILI SAUCE 

15 ripe tomatoes 
4 medium onions 

2 heads celery 

1 cup vinegar 

2 tablespoons salt 

1 cup sugar (brown or white) 

1 teaspoon cinnamon 
1 teaspoon ground cloves 
Wash and peel tomatoes and onions. 
Chop tomatoes, onions and celery very 


fine, add rest of ingredients and boil 3-4 
hours or until thick. The volume will 
be reduced about one-third. Pour into 
hot sterilized jars and seal. 

621 APPLE AND TOMATO CHUTNEY 

20 large ripe tomatoes 
(about 6 pounds) 

3 pounds cooking apples 
6 cups vinegar 

4 tablespoons salt 

1 cup brown sugar 

2 tablespoons ginger 

1 teaspoon ground cloves 

2 tablespoons mustard seed 

Scald tomatoes, peel and cut into slices. 
Wash, peel, core and chop apples. Com¬ 
bine tomatoes, apples, vinegar and salt 
and cook until soft. Press through a 
sieve and add rest of ingredients. Sim¬ 
mer for 30-45 minutes, or until thick. 
Pour into hot sterilized jars and seal. 

622 APPLE CHUTNEY 

10 cups chopped apples 
2 large Spanish onions 
2 tablespoons salt 
2 V 4 cups brown sugar 
2 cups vinegar 

2 cups raisins (sultana or seeded) 

1 tablespoon ginger 
V 4 teaspoon cayenne 
1 tablespoon mustard seed 


Page 153 




PURITY COOK BOOK 


Peel, core and chop apples; peel and 
chop onions. Dissolve salt and sugar in 
vinegar and combine all ingredients. 
Cook slowly until tender ('30-45 min¬ 
utes). Pour into hot sterilized jars and 
seal. 

623 PEPPER RELISH 

6 red peppers 
6 green peppers 

3 medium onions 
2 cups sugar 

1 cup vinegar 

IV 2 teaspoons salt 

Select large firm peppers, wash, cut into 
quarters, remove seeds and chop finely. 
Peel and chop onions finely. Mix all 
ingredients together and boil for 15 
minutes. Pour into hot sterilized jars 
and seal. 

624 CELERY RELISH 

30 large ripe tomatoes 

4 medium onions 

2 green peppers 

4 large heads celery 
4 tablespoons salt 

1 cup white sugar 
4 cups vinegar 

Wash vegetables; peel tomatoes and 
onions; remove seeds and tongues from 
peppers and remove leaves from celery. 
Chop all vegetables quite fine. Add salt, 
sugar and vinegar and boil all together 
for IV 2 hours, or until thick. Pour into 
hot sterilized jars and seal. 

625 CORN RELISH 

12 cobs corn 
4 medium onions 

2 sweet red peppers 
1 small cabbage 

4 cups vinegar 

1 V 2 cups sugar 

2 tablespoons salt 

2 teaspoons mustard 
2 tablespoons Purity Flour 
1 teaspoon turmeric 

Cut corn from cob and peel and chop 
onions. Remove seeds and tongues from 
peppers and chop. Cut cabbage in quai- 
ters, remove heart and force the re¬ 
mainder through a food chopper Mix 
all vegetables and pour 3 cups of vine¬ 
gar over mixture. Mix sugar, salt, mus- 


stard, flour and turmeric with remaining 
vinegar and add to vegetable mixture. 
Bring to the boil and simmer gently for 
40-45 minutes. Pour into hot sterilized 
jars and seal. 

626 RHUBARB RELISH 

1 quart rhubarb (1-inch pieces) 

1 quart onions 

2 cups vinegar (malt preferred) 

4 cups brown sugar 

1 teaspoon salt 

1 teaspoon cinnamon 

V2 teaspoon ground allspice 
V2 teaspoon ground cloves 
V4 teaspoon pepper 

Wash and cut rhubarb into 1-inch 
pieces. Peel and chop onions quite fine. 
Combine all ingredients and boil gently 
until fairly thick. Pour into hot steri¬ 
lized jars and seal. 

627 GREEN TOMATO RELISH 

4 quarts green tomatoes 

2 quarts onions 
% cup salt 

1 quart vinegar 

3 cups brown sugar 

V 2 cup mixed pickling spices 
Peel and slice tomatoes and onions, and 
add salt previously dissolved in suffi¬ 
cient water to cover vegetables. Let 
stand 24 hours. Drain. Add vinegar, 
sugar, and spices (tied in a bag) and sim¬ 
mer very gently until onions and toma¬ 
toes are quite tender. Pour into hot 
sterilized jars and seal. 

628 FRUIT RELISH 

20 ripe tomatoes 
6 peaches 
6 pears 

6 medium onions 
6 sour apples 
3 sweet red peppers 

3 green peppers 

1 large head celery 

4 cups sugar 

2 tablespoons salt 
1 quart vinegar 

V 2 cup mixed pickling spice 
Wash vegetables and fruit. Blanch and 
peel tomatoes and peaches. Peel pears 
and onions. Peel and core apples. Re¬ 
move seeds and tongues from peppers. 
Chop all fruits and vegetables but not 
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too fine. Dissolve sugar and salt in vine¬ 
gar and pour over chopped mixture. Tie 
spices in a muslin bag and add. Heat 
to boiling and simmer gently for 2 hours, 
stirring occasionally. Remove spice bag, 
pour pickle into hot sterilized jars and 
seal. 

629 BREAD-AND-BUTTER PICKLES 

3 quarts small green or 
yellow cucumbers 

1 quart onions 

3 green peppers 
3 red peppers 
V 2 cup salt 
6 cups white sugar 

2 teaspoons turmeric 

2 teaspoons mustard seed 
1 teaspoon celery seed 
Vinegar 

Wash cucumbers but do not peel them. 
Slice them in rounds, very thin. Peel 
and slice onions very thin. Wash and 
quarter peppers and remove core and 
seeds. Chop peppers fairly small. Com¬ 
bine cucumbers, onion and peppers and 
add salt previously dissolved in suffi¬ 
cient water to cover vegetables. Leave 
for 12 hours. Drain. Add rest of the 
ingredients, including sufficient vinegar 
to barely cover, and then boil for 5 
minutes. Fill hot sterilized jars and seal. 

630 SPICED BEETS 

3 quarts small beets 

1 pint vinegar (cider preferred) 

2 cups granulated sugar 

3 teaspoons ground allspice 
12 whole cloves 

Boil beets until tender and then peel in 
cold water. As fast as beets are peeled, 
drop them into hot sterilized jars. Com¬ 
bine vinegar and sugar and boil 3 min¬ 
utes. Into each pint jar of beets put 
V 2 teaspoon of allspice and 4 whole 
cloves. Pour in boiling vinegar and seal. 

631 TEN-DAY PICKLES 

4 quarts green cucumbers 

Brine ( V 2 cup salt to 2 cups water) 

3 pints white vinegar 

4 pounds white sugar 

1 ounce cinnamon buds 

1 ounce allspice buds 
V 2 ounce celery seed 

2 teaspoons alum 


Select firm cucumbers of small to 
medium size, wash thoroughly and slice 
them, unpeeled, in rings of desired thick¬ 
ness (V2-I inch). Combine salt and 
water and heat until salt is completely 
dissolved. Cool, and pour brine over 
cucumbers. Cover and leave for 3 days. 

3rd day—Drain off brine and replace 
with an equal amount of cold water. 
Cover and leave for 24 hours. 

4th day—Make a syrup by combining 
remaining ingredients. Boil 5 minutes. 
Drain water off the cucumbers and pour 
on hot syrup. Cover and leave for 3 
days. 

7th day—Pour off syrup, re-heat it and 
while still hot pour it back over cucum¬ 
bers and leave for 3 days. 

10th day—Pour off syrup and re-heat 
it. Pack cucumbers into hot sterile jars. 
Fill each with hot syrup and seal. 

632 MUSTARD PICKLES 

2 heads cauliflower 
1 small head cabbage 
1 quart silver skin onions 

1 quart small cucumbers 

2 quarts green tomatoes 
1 pint string beans 

1 pint chopped celery 
Brine (1V 2 cups salt to 1 gallon 
water) 

1 pint water 

V 4 pound (or less) ground mustard 

2 teaspoons turmeric 
% cup Purity Flour 

3 cups brown sugar 

2 teaspoons celery seed 

1 V 2 quarts vinegar (cider preferred) 

2 sweet red peppers 

Clean vegetables and separate cauli¬ 
flower into pieces the size of a walnut. 
Remove heart from cabbage and shred 
remainder. Peel onions and leave 
whole. Cut cucumbers, tomatoes and 
beans into x / 2 -inch pieces. Combine all 
these vegetables with celery, cover with 
brine and leave 12 hours. Drain thor¬ 
oughly. Add 1 pint water and heat to 
boiling. Combine mustard, turmeric, 
flour, sugar and celery seed, add vinegar 
gradually and cook until thick, stirring 
constantly. Add hot vegetables and 
simmer gently 15-20 minutes with con- 
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stant stirring. Add shredded red pep¬ 
pers 10 minutes before cooking is com¬ 
pleted. Pour into hot sterilized jars and 
seal. 

633 PICKLED RED CABBAGE 

1 firm red cabbage 
l /« cup salt 
V 2 teaspoon pepper 
y« cup mustard seed 

1 cup sugar (optional) 

V* cup mixed pickling spices 

2 quarts vinegar 

Wash cabbage, remove outer leaves, cut 
into quarters and shred very finely after 
removing heart Put into crock and 
sprinkle with salt Mix well and let 
stand overnight Drain, add pepper and 
mustard seed and mix well. Place in 
jars or a crock. Add sugar, and spices 
(tied in a muslin bag) to vinegar and 
boil gently for 5 minutes and then pour, 
while boiling hot over cabbage. Cover 
and leave for at least three weeks before 
using. 

634 GREEN CUCUMBER PICKLES 

(Gherkins) 

4 quarts small unripe cucumbers 

1 cup salt 

2 quarts boiling water 
2 quarts vinegar 

2 chopped red peppers 
2 cups sugar (optional) 

2 sticks cinnamon 
2 tablespoons allspice berries 
2 tablespoons whole cloves 
Wash and wipe cucumbers, put in stone 
jar and cover with hot brine made with 
salt and boiling water. Cover and leave 
for 3 days. Drain. Combine rest of in¬ 
gredients and boil 5 minutes. Add 
cucumbers and boil just 3 minutes. Pack 
cucumbers in a stone jar and cover with 
strained liquor. 

635 DILL PICKLES 

1 peck cucumbers (5—7 inch size) 

1 pound coarse salt 
1V 2 gallons water 
3V2 cups vinegar 
1 large bunch of dill (stalks, 
leaves and seed balls) 

Wash and wipe cucumbers. Make a 
brine of salt, water and vinegar and 


bring it to boil. Pack alternate layers 
of cucumbers and thin layers of dill in 
large earthenware jar or crock. Cover 
with hot brine. Weigh the contents 
down tightly in crock (use a plate and 
scrubbed stone). Cover to exclude dust 
and leave pickles to cure for 3 or 4 
weeks. When pickles are removed, they 
should be firm, of good quality and 
ready for use. 

636 PICKLED ONIONS 

Small white onions 
Brine (1 cup salt to 2 quarts 
boiling water) 

Mace 

White peppercorns 
Red pepper 

Liquid (1 cup sugar to 1 gallon 
vinegar) 

Peel small white onions, put into stone 
jar or crock and cover with hot brine. 
Let stand 2 days. Drain. Make more 
brine, and pour it over onions while hot. 
Let stand 2 days. Drain. Make more 
brine, add onions and boil together 3 
minutes. Fill hot sterilized jars with 
onions, adding bits of mace, white 
peppercorns, few grains red pepper to 
each jar. Mix required amount of sugar 
and vinegar, heat to boiling point and 
pour hot liquid over hot onions until jars 
are filled to overflowing. Seal at once. 

637 MOCK CAPERS OR PICKLED 

NASTURTIUM SEEDS 

Nasturtium seeds 

1 pint vinegar 

2 cups sugar 

Make a syrup of vinegar and sugar and 
boil three minutes. Pick nasturtium 
seed when green, wash thoroughly and 
pack loosely in hot sterilized jars. Fill 
jars with boiling syrup and seal at once. 
Let stand for one month before using. 

638 CHERRY OLIVES 

Use Royal Anne or Bing Cherries (pre¬ 
ferably the latter). Wash cherries and 
leave about 1 inch of stem. Pack in 
clean pint jars. Into each pint jar put 
1 tablespoon salt, */2 cup vinegar and fill 
to top with cold water. Seal and let 
stand at least 1 month before using. 
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639 SWEET PICKLED PEACHES 

3 cups vinegar 
1 cup water 

1 l h pounds brown sugar 
1-ounce stick cinnamon 
Peaches 
Whole cloves 

Boil vinegar, water, sugar and cinnamon 
5 minutes. Blanch peaches and remove 
skins. Stick each peach with 4 whole 
cloves and cook, a few at a time, in the 
syrup until tender (about 10 minutes). 
Pack into hot sterilized jars, pour boil¬ 
ing syrup over them to fill jar, and seal. 
If necessary, make extra syrup to fill 
jars. 

640 GREEN TOMATO 
SANDWICH SPREAD 

1 quart chopped green tomatoes 
1 cup chopped onions 
3 green peppers 
3 red peppers 
V 2 cup salt 
1 cup water 

1 cup chopped sweet pickles 
7 tablespoons Purity Flour 

1 ¥2 cups sugar 

2 teaspoons mustard 

1 cup vinegar 

2 cups sour cream 

3 eggs 

Wash and core tomatoes, put them 
through a food chopper and measure 
out 1 quart. Peel onions and put 
through food chopper. Wash peppers, 
quarter, remove seeds and put through 
chopper. Mix tomatoes, onions and pep¬ 


pers and sprinkle with V 2 cup of salt. 
Allow to stand for an hour or more and 
then drain. Add 1 cup of water to 
drained vegetables and cook until 
tender. Add chopped sweet pickles and 
keep mixture hot while preparing dress¬ 
ing. 

Mix and sift flour, sugar and mustard. 
Mix to a paste with cold vinegar. Add 
sour cream gradually and then well 
beaten eggs. Cook in a double boiler 
until thick, stirring constantly. 

Pour hot dressing over hot vegetable 
mixture and stir until well mixed. Pour 
into hot sterilized jars and seal at once. 
If melted paraffin is used, pour a layer 
over the hot mixture and then, when 
the contents are cold, apply another 
layer of melted paraffin. 

641 PICKLED PEARS 

Use small hard pears or large pears 
quartered. If skin is very tough it 
should be removed. Complete as for 
Pickled Peaches (Recipe 639). 

642 SWEET PICKLED CRABAPPLES 

Select firm fruit. Cut out blossom end 
but do not pare. Prick several times. 
If fruit is very hard it should be steamed 
until soft before putting it into the syrup 
since prolonged boiling will spoil the 
flavour of vinegar. Prepare syrup as for 
Pickled Peaches (Recipe 639). Stick 
each apple with 4 whole cloves or cloves 
may be boiled in the syrup with the 
cinnamon. Complete as for Pickled 
Peaches. 


JAMS, CONSERVES AND MARMALADES 

JAM OR MARMALADE. Fruit is cut into pieces and cooked with an equal weight of 
sugar until the syrup is quite thick and jelly-like. 

CONSERVE is a thick, rich mixture of fruit cooked with an equal weight of sugar. 
Conserves are usually more complex mixtures than jams and often contain 
nuts. 

FRUIT BUTTER is a thick smooth sauce made of fruit cooked with an equal weight of 
sugar and strained. Seasonings are frequently added. 

PRESERVES. Fruit is tinned or bottled in a sugar syrup, thinner than for jam. The 

fruit is usually left whole or in large pieces. 
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643 JAM 

Wash fruit and remove pits and cores, 
and peel if desired. Weigh prepared 
fruit and put it into a preserving kettle. 
Weigh an equal quantity of sugar (or 
measure 3/ i cup sugar for 1 cup fruit) 
and add to fruit. With frequent stirring 
to prevent scorching, bring quickly to 
the boil and boil rapidly until syrup is 
thick and clear (10-30 minutes). Pour 
into hot, sterilized jars and seal. 

644 GRAPE JAM 

Wash, stem and pick over grapes. 
Squeeze pulp from skins. Place pulp in 
a kettle and boil until seeds separate. 
Strain to remove seeds. Combine pulp 
and skins and measure. For each cup 
of fruit add 3 A cup of sugar. Bring to 
the boil, stirring to prevent scorching. 
Boil rapidly until mixture thickens 
(about 30 minutes). Pour into hot steri¬ 
lized jars and seal. 

645 RHUBARB CONSERVE 

4 pounds rhubarb 
1 pound raisins 
4 pounds sugar or honey 

1 lemon 

2 oranges 

Wash and cut rhubarb into Vi-inch 
pieces. Clean and pick over raisins. 
Combine rhubarb, raisins and sugar and 
boil gently for 20 minutes, stirring to 
prevent scorching. Add juice of lemon 
and oranges and shredded rind of 
oranges. Boil until the syrup is thick 
and jelly-like. Pour into hot sterilized 
jars and seal. 

646 APRICOT-AND-RHUBARB 

CONSERVE 

1 pound dried apricots 
4 pounds rhubarb 
4 pounds sugar 

1 cup broken walnuts (optional) 
Wash apricots, cover with cold water 
and let soak overnight. Next morning 
drain and cut in quarters with scissors. 
Reserve 1 cup of the water in which 
they were soaked. Wash and cut the 
rhubarb into Vi-inch lengths. Place this 
with the apricots, sugar and water in a 
preserving kettle and boil rapidly until 
jam is thick. Stir to prevent scorching. 


Just before removing from heat, add 
broken walnut meats. Pour into hot 
sterilized jars and seal. 

647 APRICOT CONSERVE 

1 pound dried apricots 

1 V 2 quarts water 

1 large tin shredded pineapple 

1 cup raisins 

Sugar 

Wash apricots and let them soak in 
water overnight. Cook in same water 
until soft. Press pulp through a colan¬ 
der, add strained pineapple and raisins. 
Weigh, and add half the weight of sugar. 
Add pineapple juice and cook until 
syrup is thick and jelly-like. Pour into 
hot sterilized jars and seal. 

648 PEAR-AND-APPLE CONSERVE 

1 cup seedless raisins 
1 pint diced pears 
1 pint diced tart apples 
1 lemon, juice and grated rind 
V 4 cup preserved ginger 
3V2 cups sugar 

Wash raisins and steam them 30 min¬ 
utes to plump them. Combine all in¬ 
gredients in a preserving kettle and boil 
until thick and clear. Pour into hot 
sterilized jars and seal. 

649 GRAPE CONSERVE 

8 pounds grapes 

1 pound raisins 
6 pounds sugar 

V 2 pound broken walnuts 
Wash, stem and pick over grapes. 
Squeeze pulp from skins. Place pulp 
in a kettle and boil until seeds separate. 
Strain to remove seeds. Chop skins and 
raisins and add with sugar to pulp. Boil 
until thick. Add nuts just before remov¬ 
ing from stove. Pour into hot sterilized 
jars and seal. 

650 CITRON CONSERVE 

2 pounds citron 
Brine 

2 cups water 
2 pounds sugar 
2 lemons 

Small piece of ginger root 
Pare and cut citron in small pieces, 
cover with a weak brine (2 teaspoons 
salt to 1 cup water) and let stand over- 
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night. Drain and cover with clear cold 
water for 4 to 5 hours. Make a syrup 
of the water and sugar, add thinly sliced 
lemons and ginger root. Drain citron 
and add to the syrup. Cook slowly until 
citron is tender. Pour into hot sterilized 
jars and seal. 

651 GRAPE-AND-APPLE BUTTER 

2 cups grape pulp 
2 cups apple pulp 
2 cups sugar 

Prepare the fruit pulp by cooking fruit 
and passing it through a sieve. Combine 
ingredients and cook until mixture is 
thick (about 20 minutes). Pour into 
hot sterilized jars and seal. 

652 LEMON MARROW BUTTER 

2 pounds prepared marrow 
V 2 cup butter 

1V 2-2 pounds granulated sugar 

3 lemons 

Pare marrow and remove seeds. Weigh 
prepared marrow before cooking. Boil 
or steam, then strain or mash and leave 
in a colander for 2 or 3 hours until all 
water has drained away. When cold, 
add butter and sugar. Simmer gently 
until mixture is as thick as cream (about 
30 minutes). Add grated rind and juice 
of lemons and simmer 5 minutes longer. 
Pour into hot, sterilized jars and seal. 
Use for tart fillings. 

653 ROSE HIP JAM 

7 pounds rose hips (approximately) 

3 V 2 cups water 
Orange 
Lemon 
Sugar 

Wash rose hips and remove stems and 
blossoms. Add water and boil until 
tender. Rub through a sieve. Weigh 
pulp and for each 5 pounds of pulp add 
juice and shredded rind of 1 orange and 
1 lemon, and 5 pounds of sugar. Boil un¬ 
til thick and clear. Pour into hot steri¬ 
lized jars and seal. 

654 THREE-FRUITS MARMALADE 

1 orange 
1 lemon 

1 large grapefruit 
12 cups water 
12 cups sugar 


Wash fruit thoroughly and remove any 
dark spots on the skin. Slice the whole 
fruit very thinly, remove seeds, and also 
remove core of grapefruit. Have suffi¬ 
cient fruit to make 4 cups. Add water 
and boil until contents of the kettle 
measure only 7 cups. This takes about 
2 hours. Measure to be sure that the 
quantity is 7 cups. Add sugar and boil 
8 minutes after the mixture has again 
come to a rapid boil. Pour into hot 
sterilized jars and seal. 

655 ORANGE MARMALADE 

12 oranges 

3 lemons 

9 cups water 

Granulated sugar 

Wash fruit thoroughly and remove any 
dark spots on the skin. Slice the whole 
fruit very thinly and remove seeds. 
Pour water over fruit and let stand over¬ 
night. Next day cook slowly until 
tender (2-2 V 2 hours). Measure cooked 
fruit and for each cup add % cup of 
sugar. Cook mixture rapidly until it 
jells (from 30 to 60 minutes). Pour into 
hot sterilized jars and seal. 

656 VEGETABLE MARROW 

MARMALADE 

6 pounds vegetable marrow 

472 pounds brown sugar 

2 lemons 

2 ounces root ginger 

Pare marrow, divide in four, lengthwise, 
and remove seeds and pulp. Slice finely 
like cucumber. Put into a large pan, add 
sugar and let stand for 2 days. Add 
lemon juice and shredded lemon rind, 
and the ginger which has been crushed 
and tied in a muslin bag. Boil slowly 
for 3 hours, and then rapidly for 10 
minutes. Pour into hot sterilized jars 
and seal. 

657 CARROT-AND-PINEAPPLE 

MARMALADE 

5 oranges 

3 lemons 

12 carrots (medium size) 

Sugar 

1 tin shredded pineapple 
Peel oranges and lemons. Cover peel 
with cold water and let stand overnight. 

(over) 
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Drain water off and put through food 
chopper. Peel and dice carrots or put 
them through food chopper also. Cook 
orange and lemon peel and carrots in 
just as little water as possible until they 
are both tender. Measure the mixture 
and for each cup add % cup of sugar. 
Transfer to a preserving kettle with 
shredded pineapple, and finely-chopped 
orange and lemon pulp. Boil until the 
fruit is clear and thick. Pour into hot, 
sterilized jars and seal. 

658 CITRON MARMALADE 

2 medium-sized citrons 
2 oranges 
1 lemon 
Sugar 

Peel citron and cut pulp into pieces. 
Quarter oranges and lemon and remove 
seeds and pithy parts. Put all these 
through food chopper using a medium 
blade. Measure pulp and for each cup 


add 1 cup of sugar. Sprinkle sugar over 
fruit and let stand overnight. Next 
morning add just barely enough water 
to cover and boil until marmalade is 
thick and clear. Stir to prevent scorch¬ 
ing. While still hot, pour into hot steri¬ 
lized jars and seal. 

659 RHUBARB-AND-CARROT 
MARMALADE 

4 cups carrots 
4 cups rhubarb 
2 oranges 
2 lemons 
6 cups sugar 
1V 2 cups water 

Peel carrots. Wash and dry rhubarb, 
oranges and lemons. Cut rhubarb in Vi- 
inch lengths. Shred carrots, oranges and 
lemons very thinly. Combine all ingre¬ 
dients and bring to boil, stirring to pre¬ 
vent scorching. Boil for 1 hour. Pour 
into hot sterilized jars and seal. 


JELLIES 

1. Select clean, rather under-ripe fruit. 

2. Wash the fruit and remove any stems. 

3. Cook in an agate preserving kettle. If the fruit is very juicy, add just enough 

water to prevent burning (about 1 cup to 4 quarts fruit). If it is less juicy, cut 

the fruit into small pieces, without peeling or coring, and cover with water. 

4. Heat slowly to boiling, crush thoroughly and continue the cooking until the fruit 
is tender. 

5. Pour into jelly-bag wrung out of hot water, and let drain overnight (do not 
squeeze the bag or the jelly will be cloudy). 

6 . Test for pectin by adding 1 teaspoon of alcohol to 1 teaspoon of fruit juice. If 
there is a heavy precipitate or separation of pectin and the juice is acid, the maxi¬ 
mum amount of sugar may be used: 1 cup of sugar to 1 cup of juice. With a lighter 
precipitate, use less sugar. 

7. Measure the juice, boil for 8 to 12 minutes and skim off the scum. 

8 . Heat the sugar in the oven while the juice is cooking. Add the required amount 

to the cooked fruit juice. Stir until the sugar is dissolved and then boil from 3 to 
10 minutes or until the syrup jells. The jelling point is reached if, when the syrup 
is dropped from a spoon, it breaks off, or two drops form, side by side at the same 
time, on the edge of the spoon. If a thermometer is used, it should register 216° F 
to 220° F. 

9. Pour the jelly into hot sterilized glasses and set away to cool and harden. Cover 
with melted paraffin and store in a cool, dry place. 

The following fruits have sufficient pectin and acid to jell: 

Apples (tart) Cranberries Grapefruit Plums (sour) 

Apples (crab) Gooseberries Loganberries Red Currants 

Blackberries Grapes Oranges (sour) 
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The suitability of fruits for jelly-making varies from season to season and with the 
stage of ripeness. Juices of ripe fruit or fruit naturally deficient in acid or pectin may 
be made into jelly by combining with fruit juices high in jelling properties, or by 
using extracted pectin, commercial or homemade. Jelly can be made in this manner 
with juices of such fruit as: 

Apricots Pears (unripe) Rose Hips 

Figs Raspberries Strawberries 

Peaches Rhubarb Over ripe Fruit 


660 CRABAPPLE JELLY 

Follow general directions using apples 
whole or cut in halves. Use 3 A -1 cup 
of sugar for each cup of juice. 

661 MINT JELLY 

4 cups crabapple juice or apple 
juice (unsweetened) 

1 cup chopped mint leaves 
3 to 4 cups sugar 
Few drops green vegetable 
colouring 

Boil mint leaves with juice 8-12 min¬ 
utes. Skim and add required amount of 
heated sugar. Colour delicately with 


green vegetable colouring while sweet¬ 
ened syrup is boiling. When it jells, 
strain into hot sterilized glasses and seal. 

662 CRANBERRY JELLY 

8 cups (2 pounds) cranberries 

3 cups water 

Sugar 

Cook cranberries in water until soft and 
strain juice through a jelly bag. Measure 
juice and allow V 2 cup of sugar for each 
cup. Heat juice to boiling point, add 
sugar and stir until dissolved. Cook 
rapidly for 5 minutes or until it jells. 
Pour into hot sterilized glasses and seal. 


CANNING 

In all modern canning, uncooked or partially cooked food is first packed into jars or 

cans. Fruit may be packed cold or hot. Vegetables should always be packed hot. 

After the food is packed, a boiling hot liquid may be added to each container. The 

containers are then partially or wholly sealed, processed, cooled and stored. 

BOILING-WATER-BATH PROCESSING can be used for fruits and tomatoes. It is not 
recommended for vegetables. In this method, closed containers of food are 
placed in a large vessel of boiling water equipped with a rack to raise the jars 
off the bottom. The bath should have a close-fitting lid, and contain enough 
water to come at least 2 inches above the tops of the containers. Processing time 
is counted from the time the water begins to boil again after immersing the 
containers. 

OVEN PROCESSING can be carried out with an automatically controlled oven that has 
been pre-heated to 250 or 275 F. The jars should be only partially sealed, 
otherwise enough pressure may be developed during processing to break the 
seal or the jars. They may be set in a shallow pan of hot water in the oven. 
Oven processing is suitable only for acid fruits and when it is used, the fruit 
should be packed hot. Under qq circumstances should vegetables, meat, 
poultry or fish be oven processed. 

PRESSURE-COOKER PROCESSING provides temperatures higher than 212° F. The 
pressure cooker should be well constructed, and have a cover that can be 
clamped in place, and a pressure gauge. Temperatures of 240 -250 F. can be 
attained. These high temperatures are considered necessary for the processing 
of non-acid vegetables, meats, poultry and fish. 

SUGAR SYRUPS are usually used in canning fruits although they are not necessary. 
The thickness of the syrup is adjusted according to the kind of fruit to be 
canned and the richness of the product desired. All fruits can be canned suc¬ 
cessfully without sugar by adding boiling water instead of boiling syrup. Chemi- 
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cal compounds and “canning powders” are not recommended. Heat steriliza¬ 
tion is sufficient for preservation. 

SUGAR SYRUPS FOR FRUIT: 

Thin Syrup Use 1 cup sugar to 2 cups water. 

Medium Syrup Use 1 cup sugar to 1 cup water. 

Thick or Heavy Syrup Use 2 cups sugar to 1 cup water. 

Boil the sugar and water together in a covered saucepan for 5 minutes. Allow approxi¬ 
mately % cup syrup for each pint jar of fruit. 

Steps in Canning Fruit, Tomatoes and Rhubarb 

The water-bath method is described, but the essential procedures are the same for 
oven and pressure-cooker processing. 

1. Select enough clean, tested containers to fit at one time in the processing bath. 
Put the jars, a few at a time, into a pan of hot water so that they will be hot when 
the time comes to fill them. 

2. Prepare sufficient sugar syrup. 

3. Select only as much fruit as can be handled quickly at one time. Sort it for 
uniformity of ripeness and size. Set aside all over-ripe and all green fruit for 
purposes other than canning. 

4. Wash the fruit, a small quantity at a time. Lift it from the wash water rather 
than pour the water off the fruit. A colander or wire basket saves time. 

5. Put the water-bath on to heat. 

6 . Prepare the fruit as directed in the table on the following page. 

7. If the jars have no sealing composition, place on each or on the lid, a good, wet 
rubber ring. 

8 . Set the hot containers in a cloth-lined shallow pan. Pack the fruit as directed, 
fill the containers to within V 4 inch from the top, and then add the syrup. Use 
a spatula or silver knife to work air bubbles out of the jar. Work quickly. 

9. Wipe the tops of the jars, and the rubber rings on the jars, with a clean, damp 
cloth and carefully fit the lids into place. Seeds or food on the rubber may cause 
an incomplete seal and result in spoilage. Seal jars completely or partially, as 
desired. Less liquid will be lost if the jars are completely sealed. Work quickly. 

10. Carefully lower the filled hot containers on to the rack in the water-bath. Do not 
allow them to touch each other. Be sure that the water is at least 2 inches above 
the tops of the containers. Cover and bring to a rapid boil as quickly as possible. 
Work must be so planned that the boiling-water-bath is always ready for the fruit 
and the fruit never waiting for the water-bath. 

11. Begin timing the process after the water has come to a rapid boil. The water 
must be kept at a rapid, steady boil during the entire processing period (see table 
on the following page). 

12. At the end of the processing period, remove the containers and complete the seal 
at once, if, up to the present, the jars have been only partially sealed. Do not 
invert until jars are cold. 

13. Cool the jars promptly, avoiding draughts, and keep them at room tempera¬ 
ture for a week. Discard any that show signs of spoilage by that time. 

14. Store in a cool, clean, dark, well-ventilated place. 
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Time-table for Processing Fruits, Tomatoes and Rhubarb 


] Processing Time in Minutes 





Boiling 

Pressure 

Oven 




Water Bat / 

i Cooker 


Product 

Method of Treatment Before Processing 

212° F. 

5 Lbs . 

250° F. 

663 

Apples 

Wash, pare, core, cut in pieces, pack in hot 

25 

10 

75 


jars and cover with boiling syrup. Or 

(a) 5 


1 c 



(a) Pack hot in the form of apple sauce. 


1 

664 

Apricots 

Wash, halve and pit. Pack in hot jars and 
cover with boiling syrup. 

20 

10 

60 

60 

665 

*Berries 

Wash, stem, pack into hot jars. Cover with 
boiling medium syrup. 

20 

8 

50 

666 

Cherries 

Wash, stem and pit. Pack into hot jars and 
cover with boiling syrup. Use medium syrup 
for sweet cherries and thick syrup for sour 
cherries. 

25 

10 



60 

667 

Cranberries 

Wash, remove stems, drop into a boiling heavy 
syrup. Boil 3 minutes. Pack into hot jars 

20 



668 

Currants 

and fill with syrup. 

Wash, stem and pack in hot jars. Cover with 
boiling syrup. 

20 

10 

60 

669 

Gooseberries 

Wash, cut off stems and blossom ends with 
small scissors. Proceed as for berries. Or 

20 

10 

60 



(a) Prick each berry with a fork and drop 1 
quart of berries into 3 cups of boiling thick or 
medium syrup and leave for 30 seconds. Pack 
into hot jars and fill with boiling syrup. 

(a) 15 


60 

670 

Grapes 

Wash, stem and pack in hot jars. Cover with 
boiling syrup. 

20 

8 

60 

671 

Grape Juice 

Wash 1 cup grapes and put them in a steri¬ 
lized quart jar and add Vi cup sugar. Fill jar 
with boiling w’ater. Juice is ready for use 

30 

10 

60 



after 3 weeks. 




672 

Peaches 

Scald, dip into cold water and peel. Cut into 
desired size, removing pits. Pack in hot jars, 
and cover with boiling syrup. A few cracked 
peach pits may be boiled in the syrup. 

20 

10 

45 

673 

Pears 

Select not over-ripe pears. Peel, halve and 
core. Pack in hot jars and cover with boiling 
syrup. If desired, pears may be pre-cooked 
in boiling syrup 3 to 5 minutes before packing 

25 

10 

60 



in jars. 




674 

Pineapple 

Peel, remove eyes, cut or slice. Pack in hot 
jars and cover with boiling syrup. 

30 

15 

90 

675 

Plums 

Wash, prick skins and pack in hot jars. Cover 
with boiling syrup. 

20 

10 

45 

676 

Rhubarb 

Cut in Vi-inch lengths. Add V* as much sugar 
as rhubarb by measure. Bake until tender in 

5 

— 

15 



covered baking dish. Pack in hot jars. Rhu¬ 
barb may also be canned like gooseberries. 




677 

Strawberries 

To each quart add 1 cup sugar and 2 table¬ 
spoons water. Boil gently 15 minutes. Let 

5 

— 

15 



stand overnight, re-heat to boiling and pack 
in hot jars. Strawberries may also be canned 






like berries. 




678 

Tomatoes 

Wash, scald and peel. Pack whole or cut in 
pieces. Cover with hot unsalted tomato juice 
(see below). Add 1 teaspoon salt to each quart. 

35 

— 

60 

679 

Tomato Juice 

Wash and cut tomatoes in pieces. Bring to a 
boil and put through a sieve. Re heat and fill 

10 

— 

10 



hot jars with hot juice, adding 1 teaspoon of 
salt to each quart. 





+ Blackberries, blueberries, raspberries and saskatoons. 
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Steps in Canning Vegetables, Meats and Fish 

Because of the danger of botulinus infection in canned non-acid vegetables, meat 
and fish which have not been processed at high temperature, the only method which 
can be recommended for canning these particular foods is by means of the pressure 
cooker. This method, when properly carried out, can be depended on to destroy the 
dangerous micro-organisms. If a pressure cooker cannot be obtained, and a boiling- 
water-bath is used, certain precautions must be very carefully observed. All meat, fish 
and non-acid vegetables canned by the boiling-water-bath method, even though it may 
appear quite wholesome, should be boiled actively for 10 minutes before it is tasted. 
Canned food which has an abnormal odour, or which doesn’t look quite right, should be 
discarded without running the risk of tasting it. Spoiled food may cause illness or 
death. Absolute cleanliness of the worker, work-table and utensils during canning 
operations is essential. 

1. Prepare jars, boiling water and processing equipment. Pint jars are recommended 
for non-acid vegetables, meats and fish. The clean jars should be put into a pan 
of hot water so that they will be hot when they are to be filled. 

2. Select only as much food as can be handled quickly at one time and while it is 
as fresh as possible. Sort vegetables for uniformity of size and ripeness. Set 
aside all over-mature products for purposes other than canning. 

3. Prepare the product as directed in the time-table. All non-acid vegetables, meats 
and fish should be packed hot. 

4. Set hot containers in a cloth-lined shallow pan. If the jars have no sealing 
composition, place on each, or on the lid, a good, wet rubber ring. Pack the 
hot food as directed, filling only as many containers as can be processed at one 
time. In the case of meat and vegetables, add Vi teaspoon of salt to each pint 
jar. For vegetables, fill the jars either with fresh boiling water or with the water 
in which the vegetables were blanched. Use a spatula or a silver knife to work 
air bubbles out of the jars. 

5. Wipe the tops of the jars and rubber rings on the jars with a clean, damp cloth. 
Carefully fit the lids into place. Seeds, food or fat on the rubber may prevent 
a complete seal. 

6 . Seal all glass jars completely or partially, as desired; less liquid will be lost if 
the jars are completely sealed. 

7. Carefully place the filled hot containers in the processing equipment. Glass jars 
should not touch each other. If a water-bath is used, be sure that the boiling 
water is at least 2 inches above the tops of the jars. 

8 . Begin timing the process after the water has come to a rapid boil or after the 
required pressure has been attained (see table on the following page). 

9. At the end of the processing period, remove the containers and complete the seal 
at once, if, up to the present, the jars have been only partially sealed. Do not 
invert until jars are cold. 

10. Cool the jars promptly, avoiding draughts, and keep them at room temperature 
for a week. Discard any that show signs of spoilage in that time. 

11. Store in a cool, clean, dark, well-ventilated place. 

For further information on canning, write for free Household Bulletins on Canning 

and Preserving_Consumers Marketing Service, Department of Agriculture, Ottawa, 

Ontario. 
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Time-table for Processing Non-acid Vegetables, Meat, Poultry and Fish 





Processing 




' BOILING 

WATER 
BAT H+ 

PRESSURE 

COOKER 


Product 

Method of Treatment Before Processing 

Time 

Time 

Pressure 

680 

Asparagus 

Wash. Tie in uniform bundles, place in sauce¬ 
pan with boiling water over lower portion, 
cover tightly and boil 4-5 minutes. Or cut in 
Vi-inch lengths, bring to boil in water to cover 
and pack hot in hot jars. Add Vi teaspoon of 
salt to each pint jar and fill jars with boiling 
water. 

2 hrs.* 

40 mins. 

10 lbs. 

681 Beans 

\ String or 
) Wax 

Wash, string, cut or leave whole. Heat to 
boiling, with water to cover. Pack hot in hot 
jars. Add Vi teaspoon of salt to each pint jar, 
and fill jars with boiling water. 

3 hrs.* 

40 mins. 

10 lbs. 

682 

Beets 

Small beets, from 1-1 Vi inches in diameter, 
are best for canning. Leave root and cut off 
stem to within 1 inch of the beet. Boil 15 
minutes. Remove skins and pack hot in hot 
jars. Add Vi teaspoon of salt to each pint jar 
and fill jars with boiling water. 

2 hrs.* 

40 mins. 

10 lbs. 

683 

Broccoli 

Can only young and tender broccoli immedi¬ 
ately after harvesting. Cut tender stems and 
head into 1-inch pieces. Blanch by plunging 
into rapidly boiling salted water (1 tablespoon 
salt to 1 quart water) and boil 3 minutes. 
Ladle hot broccoli into hot jars, pack loosely. 
Add Vi teaspoon salt to each pint jar and fill 
with boiling water. 

2 hrs.* 

40 mins. 

10 lbs. 

684 

Carrots 

Baby 

Only young tender carrots should be canned. 
Wash, peel and pre-cook 5 minutes in boiling 
water. Pack hot into hot jars. Add Vi tea¬ 
spoon salt to each pint jar and fill with boiling 
water. 

2 hrs.* 

40 mins. 

10 lbs. 

685 

Cauliflower 

Same as for Broccoli. 

2 hrs.* 

40 mins. 

10 lbs. 

686 

Corn 

Remove husks, cut from cob. Pre-cook 3-5 
minutes in boiling water to cover. Ladle hot 
com and liquid into hot jars. Add Vi teaspoon 
salt to each pint jar. 

3 hrs.* 

80 mins. 

10 lbs. 

687 

Greens 

All Kinds 

Wash thoroughly, steam, or heat in covered 
vessel until completely wilted, using just 
enough water to prevent burning. Pack hot 
into hot jars. Add Vi teaspoon salt to each 
pint jar and cover with boiling water. 

3 hrs.* 

90 mins. 

10 lbs. 

688 

Mushrooms 

Clean, wash, cut large ones, trim off stems. 
Boil 5 minutes and pack hot into hot jars. Add 
Vi teaspoon of salt to each pint jar and use 
cooking water to fill jars. 

2 hrs.* 

40 mins. 

10 lbs. 

689 

Peas 

Use only young tender peas immediately after 
harvesting. Shell. Cover with water and 
bring to boil. Pack hot in hot jars. Add Vi 
teaspoon of salt to each pint jar and use cook¬ 
ing water to fill jars. 

3 hrs .a 

50 mins. 

10 lbs. 

690 

Pumpkin 

Wash, cut in pieces, remove seeds. Steam or 
bake until tender. Remove pulp from shell. 
Mix with enough boiling water to give consis¬ 
tency of pie filling. Bring to boil and ladle 
hot into hot jars. The addition of spices is 
optional. 

3 hrs.* 

60 mins. 

10 lbs. 


* Use this method only if a pressure cooker cannot be obtained. 
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Time-table lor Processing Non-acid Vegetables, Meat, Poultry and Fish— (Continued) 





Processing 



boILiNG 

WATER 
BATH * 

PRESSURE 

COOKER 


Method of Treatment Before Processing 

T ime 

T ime 

Pressure 

691 Peppers 

Sweet Green 

Wash, remove tongues and seeds. Cover with 
water and boil 3 minutes. Pack hot in 
hot jars. Add V 2 teaspoon of salt to each pint 
jar and use cooking water to fill jars. 

2 hrs.* 

35 mins. 

5 lbs. 

692 Fish 

Fish must be absolutely fresh. Scale, clean 
and remove skin if it is tough. Remove back¬ 
bone. Soak fish in brine (1 ounce salt to 1 
quart water) 10-60 minutes to draw out blood 
before packing. Drain, cut in pieces of suit¬ 
able size and pack solidly in jar to within 1 
inch of top. Add V 2 teaspoon salt to each pint 
jar. Add no water. 

4 hrs.* 

90 mins. 

15 lbs. 

693 Meat 

Free meat from bones, and cut in pieces suit¬ 
able for packing. Pack jar solidly to within 

1 inch of top. Add V 2 teaspoon of salt (and 
other seasonings if desired) to each pint jar. 
Add no water. Any kind of meat can be used. 

3 hrs.* 

60 mins. 

15 lbs. 

694 Poultry 

Clean surface of birds thoroughly. Wipe 
well and cut off the breast meat in pieces suit¬ 
able for packing. The meat can be cut from 
the leg and thigh bones if desired, or the bones 
may be packed if there is space in the jar. 
Wing tips and other bony pieces should be 
used for soup stock. Pack jar solidly, add V 2 
teaspoon salt to each pint jar. Add no water. 

3 hrs.* 

60 mins. 

15 lbs. 


* Use this method only if a pressure cooker cannot be obtained. 
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General • Salad Garnishes • Simple Vegetable Combinations 

Meat and Fish Combinations • Fruit Combinations • Fancy Salads 
Jellied Salads • Salad Dressings • Accompaniments for Salads 


Salads, Salad Dressings and Accompaniments for Salads 

Wash and examine all uncooked fruit and vegetables. Cut away wilted and dis¬ 
coloured parts. 

Vegetables should be crisp and firm. Wilted vegetables can sometimes be revived in 
ice water. 

Chill all salad ingredients thoroughly. 

Cut ingredients in uniform pieces, “bite” size. 

Toss salads together lightly with salt and salad dressing just before serving. 

Salads should be cold and moist but not sloppy. 

Salad greens, such as lettuce, endive, parsley, romaine, chicory, watercress and tender 
spinach leaves, when washed, should be stored in a covered container in the refrigerator, 
or hung in a cheesecloth bag or tea-towel where there is a good circulation of air. 


695 SALAD GARNISHES 


1. 

Sprigs of fresh parsley, mint and water¬ 
cress. 

2 . 


Sliced stuffed olives. 


3 . 

Finely chopped green pepper, pimento 
or chives. 

4 . 

CHEESE CARROTS. Cream or pimento 
cheese softened and shaped into tiny 
carrots with a sprig of parsley in one end 
to represent the top. 

5 . 

RADISH ROSES. Trim leaves and tip. 
Cut the skin in 6 or 8 sections to within 
one-quarter inch of the stem. Separate 
the skin from the centre and place in 
cold water to curl. 

6 . 

CELERY CURLS. Cut washed celery in 
desired lengths—about 3 inches. Make 


5 or 6 parallel cuts extending one-third 
of the length of the celery. Place in cold 
water for several hours and the ends will 
curl back. Both ends may be curled. 

7 . 

CORN SHUCKS. Cut celery sticks 3 
inches long. Cut to curl at both ends. 
Cut out rings from one-eighth inch car¬ 
rot slices. Put two celery sticks together 
and slip carrot ring over them. Place 
in cold water—the celery will curl back 
and be held in place by the carrot ring. 

8 . 

HARD-COOKED EGGS. Cut eggs in 
slices and sprinkle with paprika, chop 
finely or cut in cubes. 

9 . 

CUCUMBERS. Peel cucumbers, score 
lengthwise with a fork and slice thinly. 

10 . 

Other garnishes include: Coloured jelly 
cubes, cream or cottage cheese, candied 
peel or cherries. 
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696 SIMPLE VEGETABLE 
SALAD COMBINATIONS 

1. 

Potatoes which have been cooked in 
their jackets, peeled and diced in com¬ 
bination with chopped green onion, 
celery, green pepper and lettuce. Mois¬ 
ten with salad dressing and garnish with 
strips of pimento or sliced, stuffed olives. 

2 . 

Cooked peas and beans combined with 
diced cucumber and sliced hard-cooked 
egg. Moisten with salad dressing and 
garnish with lettuce hearts, parsley and 
radish roses. 

3 . 

Shredded cabbage with chopped celery 
and diced apples. Moisten with salad 
dressing, garnish with chopped nuts, and 
serve in a lettuce leaf cup. 

4 . 

Shredded cabbage with grated carrot 
and chopped celery. Moisten with salad 
dressing and serve on a bed of salad 
greens garnished with strips of green 
pepper. 

5 . 

Tomato sections, sliced cucumber, radish 
roses, green onions and strips of green 
pepper arranged on a bed of lettuce 
leaves and served with any preferred 
salad dressing. 

6 . 

Cut tomato with 5 lengthwise slits. In¬ 
sert a slice of cucumber in each slit and 
serve with salad dressing on a bed of 
salad greens. 

7 . 

Sliced beets and cucumbers arranged on 
a bed of endive and garnished with pars¬ 
ley. Serve with French dressing or other 
selected dressing. 

8 . 

Chopped raw carrot and almonds served 
with salad dressing on a bed of salad 
greens. 

9 . 

Cooked spinach which has been finely 
chopped, seasoned with lemon juice and 
moulded. Serve on lettuce with dressing 
and garnish with pimento. 

10 . 

Asparagus tips cooked or canned, 
drained and served with tomato slices on 


a bed of watercress. Use any preferred 
salad dressing. 

11. 

Sliced tomato piled with cottage cheese 
and garnished with olive slices or half 
cherries. Serve with salad dressing on 
young spinach leaves or other greens. 

12 . 

Hollow out tomatoes, drain and sprinkle 
with salt. Mix the tomato pulp with 
chopped celery and cucumber, and mois¬ 
ten with salad dressing. Refill the toma¬ 
toes with the pulp mixture. Garnish with 
cottage cheese and serve in a lettuce leaf 
cup. 

697 MEAT AND FISH SALAD 
COMBINATIONS 

1. 

Diced, cooked chicken and chopped 
celery. Moisten with salad dressing and 
serve in a hollowed out tomato or on 
salad greens with parsley garnish. 

2 . 

Minced ham, and chopped hard-boiled 
egg, combined with salad dressing on a 
bed of shredded lettuce. 

3 . 

Flaked fish, such as salmon or crabmeat, 
combined with chopped celery and salad 
dressing on a lettuce leaf. Garnish with 
sweet gherkin pickles. 

4 . 

Combine shrimps, from which the black 
line has been removed, with diced pine- 
apple, salt, paprika and salad dressing. 
Serve on crisp salad greens with stuffed 
olives. 

5 . 

Canned salmon, flaked and combined 
with shredded cabbage and finely chop¬ 
ped celery. Serve with any salad dress¬ 
ing and garnish with a sprinkling of 
paprika. 

6 . 

On a bed of shredded lettuce, serve sar¬ 
dines and bananas cut in fingers. Gar¬ 
nish with salad dressing. 

7 . 

Diced cooked meat (beef, veal, pork or 
lamb), finely chopped celery, diced 
apple, combined with salad dressing on 
a lettuce leaf. 
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8 . 

Flaked fish, combined with green peas 
(canned or cooked), celery and salad 
dressing, served on endive or cress. 

9 . 

Tuna fish, flaked and mixed with chop¬ 
ped celery and salad dressing. Arrange 
on salad greens and garnish with chop¬ 
ped olives. 

10 . 

Cooked oysters which have been chilled, 
served on lettuce with a sprinkling of 
lemon juice and chopped parsley. Gar¬ 
nish with a whirl of mayonnaise or boiled 
dressing. 

698 FRUIT SALAD COMBINATIONS 

1. 

Bananas, cut in half lengthwise, dipped 
in salad dressing, sprinkled with chopped 
nuts and placed on a crisp leaf of lettuce. 

2 . 

Pineapple slices with a mould of cottage 
cheese served on lettuce with chopped 
cherries for garnish. 

3 . 

Diced apples with finely chopped celery, 
nuts and seedless raisins. Serve with 
salad dressing in a crisp lettuce leaf cup. 

4 . 

Prunes stuffed with cottage cheese 
served with sliced tomato and a whirl 
of salad dressing on a bed of crisp greens. 

FANCY 

699 BUTTERFLY SALAD 

8 dates 

V 2 small package of cream cheese 
1 can sliced pineapple 
3 or 4 stuffed olives 
Citron peel 
Shredded lettuce 

Stone dates and fill cavity with a roll of 
cream cheese, allowing the end of the 
roll to protrude a little. This forms the 
body of the butterfly. To make wings, 
cut a pineapple slice in two, place one 
half on each side of date. Arrange slices 
of stuffed olives as markings on the 
wings. Insert a small piece of citron peel 
in the protruding portion of the cream 
cheese for feelers. Serve on shredded 
lettuce. 


5 . 

Canned or fresh fruit, such as pears or 
peaches, served on lettuce with cream 
cheese, chopped nuts and raisins. Use 
any fruit salad dressing (Recipe 718, 
721, 722, or 723). 

6 . 

WALDORF SALAD: Diced apples, finely 
chopped celery and nuts, combined with 
salad dressing and served from a bowl 
or in lettuce leaf cups. 

7 . 

Cantaloupe and melon balls with straw¬ 
berries heaped into empty cantaloupe 
skins and garnished with whipped cream 
dressing or other dressing. 

8 . 

Grapefruit and orange sections arranged 
on salad greens and garnished with 
whirls of fruit salad dressing (Recipe 
718, 721, 722, or 723) and celery leaves. 

9 . 

Grapefruit sections, white grapes, skin¬ 
ned and seeded, combined with chopped 
nuts and fruit salad dressing (Recipe 
718, 721, 722, or 723). 

10 . 

Sliced bananas, shredded pineapple, 
orange sections, diced apple and chop¬ 
ped celery, combined and served in a 
fruit cup. 

SALADS 

700 CUCUMBER CUP SALAD 

2 or 3 cucumbers 
2 or 3 tomatoes 
V 2 cup chopped celery 
1 teaspoon salt 
1 teaspoon pepper 
1 tablespoon chopped onion 
Salad dressing 

Cucumbers may be pared or not as de¬ 
sired. Score cucumber lengthwise with 
a silver fork. Cut in large pieces cross¬ 
wise and remove some of the pulp, leav¬ 
ing cups. Peel tomatoes, cut in cubes 
and drain off the juice. Mix cucumber 
pulp, tomatoes, celery, salt, pepper and 
onion with a small amount of salad 
dressing. Fill the cucumber cups with 
this mixture and arrange on crisp lettuce 


Pmge 170 



SALADS 


leaves. Garnish with parsley and serve 
with additional salad dressing. 

701 DEVILLED EGG SALAD 

3 eggs 

3 tablespoons salad dressing 
1 tablespoon chopped nuts 
1 teaspoon paprika 
Salad greens 

Hard-boil the eggs and remove shells. 
Cut eggs in half, lengthwise, and remove 
yolks. Mash yolks with a fork and add 
salad dressing. When well blended, fill 
the cup-like space of the whites. 
Sprinkle with finely chopped nuts and 
paprika. Serve on a bed of crisp salad 
greens. 

702 FRANKFURTER SALAD 

1 V 2 pounds skinless frankfurters 
1 small head of cabbage 
1 green pepper, chopped 
6 small carrots, grated 
V 3 cup chopped celery 
3 medium-sized red-skinned apples, 
diced 

Salad dressing 
Watercress 

Cook frankfurters in boiling water for 
about 10 minutes, drain and cool. Shred 
cabbage finely and combine with green 
peppers, carrots, celery and apple. Chop 
about half the frankfurters and add to 
vegetables. Moisten with salad dress¬ 
ing and place on a salad plate. Garnish 
with watercress and the remaining 
frankfurters split lengthwise. Serve with 
additional salad dressing, if desired. 


JELLIED 

706 BASIC RECIPE 

1 tablespoon gelatine 
V 2 cup cold water 
V 3 cup sugar 
V 2 teaspoon salt 
1 cup hot water 

V 4 cup mild vinegar or lemon juice 
2-3 cups diced vegetables, fruit or 
other material 

Soften gelatine in cold water, add sugar, 
salt and hot water. Stir until dissolved. 
Add lemon juice or vinegar and mix 


703 BUNNY SALAD 

6 large pear halves 
Shredded lettuce or watercress 
12 large blanched almonds 
Pink sugar 
3 marshmallows 
1 package of cheese 
Parsley leaves 

Place pears round side up on a bed of 
lettuce or watercress. Stick two al¬ 
monds in each small end for ears. Make 
eyes and mouth of pink sugar, put on 
with a toothpick. Quarter marshmallows 
represent the tail. Make cheese carrots 
(Salad Garnish 4, Recipe 695) and place 
in front of bunny. Serve with mayon¬ 
naise or any preferred salad dressing. 

704 ORANGE-CAULIFLOWER 

SALAD 

1 cup thin slices of raw cauliflower 
1 cup halved orange segments 
Salt 

Paprika 
Salad dressing 

Wash cauliflower carefully and soak in 
salted, cold water. Dry and slice, com¬ 
bine with orange sections, salt and pap¬ 
rika. Toss with salad dressing and serve 
with crisp salad greens. 

705 FRESH-FRUIT CUP 

1 cup watermelon balls 

2 cups raspberries 

1 cup shredded pineapple 
Combine fruit and serve in a fruit cup. 

SALADS 

thoroughly. Allow jelly to thicken some¬ 
what, then stir in prepared fruit or vege¬ 
tables. Turn into moulds which have 
been rinsed in cold water. Chill. When 
firm, unmould by dipping mould into 
warm water for a few minutes. 

When canned fruit is used, fruit syrup 
may be substituted for part of the hot 
water and the amount of sugar reduced. 
Moulds which have been lightly greased 
can be turned out without dipping in 
warm water. 


Pate 171 




PURITY COOK BOOK 


707 JELLIED PERFECTION SALAD 

1 tablespoon gelatine 

V 2 cup cold water 

V 3 cup sugar 

V 2 teaspoon salt 

1 cup boiling water 

V 4 cup mild vinegar or lemon juice 

1 cup chopped celery 

V 2 cup finely shredded cabbage 

2 tablespoons pimento 

Soften gelatine in cold water. Add sugar, 
salt and boiling water and stir until dis¬ 
solved. Add lemon juice or vinegar and 
allow jelly to thicken somewhat. Stir 
in the vegetables and pimento and turn 
into moulds which have been rinsed in 
cold water. Chill and when firm, un¬ 
mould. Serve with salad greens and 
salad dressing. 

708 JELLIED TOMATO SALAD 

1 tablespoon gelatine 

V 2 cup cold water 

Va cup sugar 

V 2 teaspoon salt 

1 cup hot water 

V 4 cup mild vinegar 

IV 2 cups stewed tomatoes 

1 sliced onion 

1 clove 

Paprika 

Soften gelatine in the cold water. Add 
sugar, salt and hot water and stir until 
dissolved. Stir in the vinegar and allow 
jelly to thicken somewhat. Cook toma¬ 
toes, onion, clove and paprika for 10 
minutes, rub through a sieve and cool. 
Mix jelly and tomatoes together thor¬ 
oughly. Pour into moulds which have 
been rinsed in cold water. Chill and 
when firm, unmould. Serve with salad 
dressing on a lettuce leaf. 

709 JELLIED FRUIT SALAD 

1 tablespoon gelatine 

V 2 cup cold water 

Va cup sugar 

V 2 teaspoon salt 

1 cup hot water 

V4 cup lemon juice 

V 2 cup diced oranges 

1 cup diced apples 

1 cup seeded grapes, halved 

V 2 cup diced celery 


Soften gelatine in cold water, add sugar, 
salt and hot water and stir until dis¬ 
solved. Stir in lemon juice and allow 
jelly to thicken somewhat. Mix in the 
fruit and celery and pour into moulds 
which have been rinsed in cold water. 
Chill, and when firm, unmould. Serve 
with fruit salad dressing (Recipe 718, 
721, 722, or 723) on a lettuce leaf. 

710 JELLIED VEGETABLE SALAD 

1 tablespoon gelatine 

¥2 cup cold water 

V 3 cup sugar 

V 2 teaspoon salt 

1 cup hot water 

V 4 cup mild vinegar 

V 2 cup chopped, cooked beets 

V 2 cup chopped celery 

1 cup cooked or canned peas 

1 small onion, chopped 

Soften gelatine in cold water, add sugar, 
salt and hot water and stir until dis¬ 
solved. Add vinegar and allow jelly to 
thicken somewhat. Stir in the vegetables 
and pour into moulds which have been 
rinsed in cold water. Chill and when 
firm, unmould. Serve on a lettuce leaf 
garnished with celery leaves and any 
salad dressing. 

711 JELLIED MARINE SALAD 

1 tablespoon gelatine 
V 2 cup cold water 
V 3 cup sugar 
V 2 teaspoon salt 
1 cup hot water 

V4 cup mild vinegar or lemon juice 
1 cup flaked cooked fish 
4 hard-cooked eggs 
V2 teaspoon Worcestershire sauce 
Parsley 

Soften gelatine in cold water, add sugar, 
salt and hot water and stir until dis¬ 
solved. Add vinegar or lemon juice and 
allow jelly to thicken somewhat. Rinse 
moulds in cold water and place a slice 
of hard-cooked egg in the bottom of each. 
Chop remaining egg in small pieces and 
combine with the fish, Worcestershire 
sauce and parsley. Add to jelly and pour 
over egg in moulds. Chill and when firm, 
unmould and serve with any desired 
salad dressing on a bed of greens. 
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712 JELLIED PINEAPPLE SALAD 

1 tablespoon gelatine 
Vz cup cold water 
V 3 cup sugar 
V 2 teaspoon salt 
1 cup hot water 
V 4 cup lemon juice 
1 tin crushed pineapple or 1 cup 
cooked pineapple 
1 cup cottage cheese 
Soften gelatine in cold water, add sugar, 
salt and hot water and stir until dis¬ 
solved. Add lemon juice and allow jelly 
to thicken somewhat. Combine with 
pineapple and cottage cheese. Pour into 
moulds which have been rinsed in cold 
water. Chill, and when firm, unmould. 
Serve on a lettuce leaf and garnish with 
salad dressing and celery hearts. 


713 JELLIED CARROT-AND- 
COTTAGE CHEESE SALAD 

1 tablespoon gelatine 
V 2 cup cold water 
V 3 cup sugar 
V 2 teaspoon salt 
1 cup hot water 

V 4 cup mild vinegar or lemon juice 
1 cup grated carrot 
1 cup cottage cheese 
Soften gelatine in cold water, add sugar, 
salt and hot water and stir until dis¬ 
solved. Add vinegar or lemon juice, and 
allow jelly to thicken somewhat. Stir in 
carrot and cottage cheese and pour into 
moulds which have been rinsed in cold 
water. Chill and when firm, unmould. 
Serve on a bed of endive and garnish 
with salad dressing and celery curls. 


SALAD DRESSINGS 


714 MAYONNAISE 

V 2 teaspoon sugar 
V 2 teaspoon salt 
V 2 teaspoon mustard 
1 egg yolk or 1 whole egg 
1 to 3 tablespoons vinegar or 
lemon juice 
1 cup salad oil 

Mix dry ingredients with egg and 1 
tablespoon of vinegar or lemon juice. 
Using rotary beater and beating contin¬ 
uously, add oil a drop at a time for the 
first 3 teaspoons. Then 1 teaspoon at a 
time until mixture thickens. When very 
thick, rapidly add remaining vinegar or 
lemon juice and the rest of the oil. If 
dressing separates, start with another 
egg yolk and use separated dressing as 
new oil, beating it in gradually. 

715 ONE-EGG BOILED DRESSING 

1 egg 

% cup white sugar 

2 teaspoons mustard 

1 tablespoon butter 

2 tablespoons Purity Flour 
1 teaspoon salt 

V< teaspoon pepper 
1 cup each of milk, water, vinegar 
Beat egg, add sugar, mustard, butter, 
flour and seasonings. Place in top of 
double boiler, add liquids gradually and 
stir constantly. Cook until thick. 


716 TWO-EGG BOILED DRESSING 

2 eggs 

% cup white sugar 
2 tablespoons butter 
2 teaspoons salt 
2 teaspoons mustard 
6 tablespoons Purity Flour 
1V 2 cups vinegar 

2 cups milk 

Beat eggs, add sugar, butter, salt, mus¬ 
tard and flour. Add vinegar and milk 
slowly. Cook in double boiler until thick. 

717 THREE-EGG BOILED DRESSING 

3 tablespoons Purity Flour 

1 cup milk 

3 tablespoons butter 

4 tablespoons white sugar 

2 teaspoons salt 

2 tablespoons mustard 
Ve teaspoon cayenne 

1 cup vinegar 

3 eggs 

Mix flour to smooth paste with 3 table¬ 
spoons milk. Scald remainder of milk 
and add gradually to flour paste. Return 
mixture to double boiler, stirring con¬ 
stantly. Cover and cook 3 minutes, then 
add butter. Add sugar, salt, mustard 
and cayenne mixed with'vinegar. Beat 
eggs and add, stirring rapidly. Cook un¬ 
til thick and smooth. 
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718 FRUIT JUICE SALAD DRESSING 

1 egg yolk, beaten 

2 tablespoons sugar 

2 tablespoons fruit juice 
V 2 tablespoon butter 
Vs teaspoon salt 
V 4 cup whipping cream 

Beat egg yolk until creamy and add 
sugar. Cook in top of double boiler and 
continue beating until sugar is dissolved. 
Add fruit juice, butter and salt and con¬ 
tinue beating until mixture thickens. 
Remove from heat and cool. Fold in 
whipped cream and serve. 

719 FRENCH DRESSING 

% cup salad oil 
V 4 cup vinegar or lemon juice 
or a combination of both 
V4 teaspoon mustard 
V2 teaspoon salt 
V2 teaspoon sugar 
V 4 teaspoon paprika 

Mix ingredients and shake vigorously. 
This dressing must be shaken before 
using as the oil separates from the spices. 

720 THOUSAND ISLAND DRESSING 

4 tablespoons chili sauce 
2 tablespoons chopped, stuffed 
olives or chopped pickles 
1 hard-cooked egg 
1 cup Mayonnaise (Recipe 714) 

Mix seasonings and finely chopped egg 
and fold into mayonnaise. Kinds and 
amounts of chopped materials may be 
varied according to taste. 

721 CREAM HONEY SALAD 

DRESSING 

4 egg yolks 
V2 cup honey 
V 3 teaspoon salt 
V4 teaspoon paprika 
Juice of 1 lemon 
Va cup olive oil 
1 cup sweet cream 

Beat egg yolks until creamy. Heat 
honey and add very hot. Cook 1 minute, 
beating continuously. Add seasonings, 
fold in lemon juice, oil and cream. Beat 
until stiff. Serve with fruit salads. 


722 WHIPPED CREAM DRESSING 

1 cup whipping cream, sweet 
or sour 

1 V 2 teaspoons sugar 
1 tablespoon vinegar 
1 teaspoon salt 
1/16 teaspoon cayenne 

1 tablespoon lemon juice 

Whip the cream and fold in the other 
ingredients. 

723 HONEY SALAD DRESSING 

V 4 cup olive oil 
3 tablespoons honey 

2 tablespoons lemon juice 
Vs teaspoon salt 

Combine ingredients, beating thor¬ 
oughly. Use at once. 

724 ACCOMPANIMENTS FOR 

SALADS 

1. 

Groat Cakes (Recipe 218) spread with 
butter, cheese or sandwich spread. 

2 . 

Tea Biscuits (Recipe 43). Split plain 
tea biscuits, spread with tomato ketchup 
and garnish with a canned shrimp, or 
spread with butter and place a sweet 
green pickle on top. 

3 . 

Muffins, plain or varied (Recipes 60-65). 

4 . 

Oatmeal Cookies (Recipe 194) spread 
with butter or cheese. 

5 . 

Salted or plain crackers, buttered, 
sprinkled with grated cheese and toasted 
until the cheese melts. 

6 . 

Thin slices of buttered bread cut in tri¬ 
angles, fingers and other fancy shapes. 

7 . 

Rolls, hot or cold. 

8 . 

Cheese Straws (Recipe 293). 

9. 

Cheese Squares or Fingers: Cut bread in 
1-inch cubes or fingers. Spread with 
cream cheese and toast in a moderate 
oven (350 F.) until a golden brown. 

10 . 

Sandwiches (Recipes 725 to 740). 
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Sandwich Suggestions 

Use day-old bread for all except rolled sandwiches, which require very fresh bread. 
Let the butter stand at room temperature until soft. Cream with a wooden spoon 
until light and fluffy. Spread with a broad-bladed knife. 

Sandwiches should not be soggy, and therefore salad dressings and sandwich spreads 
must be thick and creamy. 

For dainty sandwiches, cut bread very thin and in fancy shapes, but for hot or lunch- 
box sandwiches, cut more generously. 

For plain sandwiches, slice bread to the desired thickness. Spread sparingly with 
creamed butter and then spread with filling. Place matching slices together and press 
the edges firmly. Trim the crusts and cut into any desired shape: squares, fingers, 
diamonds or rounds. Plain sandwiches may be toasted and served hot. 

For open-faced sandwiches, cut slices of bread into fancy shapes with a cookie cutter. 
Spread with butter and filling. Garnish with nuts, bits of cherry, parsley, slices of 
stuffed olive, and serve. 

To keep sandwiches, wrap in wax paper or a cloth which is wet on the outside and store 
in a cool place. 


725 SANDWICH FILLINGS 

1. 

Cream cheese moistened with salad 
dressing mixed with pimento and spread 
on buttered bread. 

2 . 

Cooked ham and nuts put through food 
chopper and moistened with salad dress¬ 
ing. 

3 . 

Equal parts of chopped walnuts and 
grated maple sugar spread on open-faced 
sandwiches. 

4 . 

Chopped stuffed olives and nuts com¬ 
bined with salad dressing to make a soft 
spread. 

5. 

Devilled ham, sliced onion and cucum¬ 
ber combined with salad dressing. 

6 . 

Any cooked meat chopped or put 
through a meat grinder and combined 
with minced hard-cooked egg and salad 
dressing. 

7 . 

Hard-boiled eggs, diced and combined 
with chopped green onions and salad 
dressing. 


8 . 

Cream cheese mixed with ground pre¬ 
served ginger. 

9 . 

Watercress, sieved hard-cooked egg and 
diced cucumber. 

10 . 

Cottage cheese with chopped crisp bacon 
or pickle. 

11. 

Peanut butter or a spreading cheese 
combined with any of the following: 
honey, marmalade, chopped crisp bacon, 
grated raw carrot, raisins, chopped cel¬ 
ery, horseradish or chili sauce. 

12 . 

Scrambled egg and grated cheese mois¬ 
tened with salad dressing. 

13. 

Tuna fish and chopped celery com¬ 
bined with mayonnaise. 

14 . 

Cold sliced meat (tongue, veal, beef, 
pork) seasoned with horseradish or mus¬ 
tard. 

15. 

Tuna fish, hard-cooked egg and chopped 
sweet pickle combined with salad dress¬ 
ing and a crisp leaf of lettuce. 
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16 . 

Chopped salted almonds, chopped 
stuffed olives, moistened with lemon 
juice or salad dressing. 

17 . 

Maraschino cherries, nutmeats and 
cocoanut. 

18 . 

Crabmeat, chopped celery, pimento and 
salad dressing. 

726 LOBSTER SANDWICHES 

Lobster meat 

Mayonnaise (Recipe 714) or 
White Sauce (Recipe 743) 
Cayenne 
Salt 

Anchovy or shrimp essence 

Small rolls 

Butter 

Pickled gherkins 

Chop finely cooked lobster meat. Mois¬ 
ten with mayonnaise or white sauce. 
Season with cayenne, salt and a few 
drops of anchovy or shrimp essence. 
Split and butter small finger-shaped rolls 
and place between them a spoonful of 
lobster mixture sprinkled with chopped 
or shredded gherkins. Serve garnished 
with cress. 

727 SALMON SANDWICHES 

2 or 3 tablespoons cooked salmon 
1 tablespoon Mayonnaise 
(Recipe 714) 

Salt and pepper 
Small rolls 
Butter 

Cucumber or small cress 
Remove skin and bone from salmon and 
break it up in bowl with fork. Moisten 
with mayonnaise and season to taste. 
Split and butter small finger-shaped rolls 
and spread with salmon mixture and 
thinly sliced cucumber or a little cress. 
Cress or parsley may be used for gar¬ 
nishing. 

728 CLUB SANDWICH 

Bread 

Butter 

Lettuce 

Mayonnaise (Recipe 714) 

Sliced chicken 
Tomatoes 
Bacon or cold ham 
Salt fend pepper 


Cut white bread in Vi-inch slices and 
toast on one side. Butter untoasted side 
and place on it a crisp lettuce leaf; spread 
with mayonnaise dressing. Place on 
top, layers of sliced chicken, sliced toma¬ 
toes and crisp bacon or cold ham. Sea¬ 
son with salt and pepper. Lay second 
slice of toast on top and cut in halves. 
Serve at once. (May be made with 3 
slices of toast if desired.) 

729 ROLLED SANDWICHES 

Use very fresh bread cut in thin slices. 
Spread with desired filling and roll, 
fasten with a toothpick, and chill. Rolled 
sandwiches may be brushed with melted 
butter, toasted and served hot. 

730 ROLLED CELERY SANDWICHES 

Bread 

Butter 

Celery 

Thousand Island Dressing 

(Recipe 720), or cream cheese 
Slice bread V 4 inch thick. Remove crusts 
and spread with softened butter. Cut 
stalks of cleaned celery into lengths 
equal to width of bread slices and fill 
with Thousand Island dressing or cream 
cheese. Place stalk on edge of each slice 
and roll into bread like a jelly roll. Wrap 
sandwiches in damp cloth to retain their 
shape and place in refrigerator for a few 
hours. 

731 BANANA PINWHEELS 

1 tablespoon butter 
V3 cup peanut butter 
V 4 cup raspberry jam 
Bread 

4 small bananas 

Cream butter, peanut butter and rasp¬ 
berry jam together. Remove crusts 
from a loaf of fresh bread and cut length¬ 
wise in Winch thick slices. Spread with 
peanut butter mixture, place a small 
banana at the end of each slice and roll 
up like a jelly roll. Wrap in a damp 
cloth and chill several hours. Cut rolls 
crosswise into pinwheels. 

Variation: Other creamy spreads may 
be used, and a dill pickle substituted for 
the banana. 

732 DILL PICKLE ROLLS 

A slice of buttered bread wrapped 
around a dill pickle and chilled makes 
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very attractive sandwiches when sliced 
and arranged with a parsley garnish. 

733 ROLLED ASPARAGUS 

SANDWICHES 

Slice bread Va inch thick. Remove 
crusts and spread with softened butter. 
Dip cooked asparagus in mayonnaise, 
place on bread and roll. Wrap sand¬ 
wiches in damp cloth to retain their 
shape and place in refrigerator for a few 
hours. 

734 RIBBON SANDWICHES 

Cut bread in Vi-inch slices, either two 
brown and one white, or two white and 
one brown. Spread a brown slice with 
butter and any filling that will spread. 
Place a buttered white slice on top. But¬ 
ter the other side of the white slice and 
spread with filling of a different colour. 
Butter the remaining brown slice and 
place on top. Wrap in a damp cloth, 
chill, cut in thin slices and serve. 

Variation: Before slicing, spread the 
outside of this pile of bread with cream 
cheese. Serve with a fork on a bed of 
salad greens. 

735 CHECKERBOARD SANDWICHES 

Cut both brown and white bread into Vi- 
inch slices. Butter a brown slice, spread 
evenly with filling and place a buttered 
white slice on top. Spread this with but¬ 
ter and filling and cover with a buttered 
brown slice. Alternate the next pile by 
beginning with a white slice, then brown 
and white again. Chill these piles of 
bread separately, wrapped in a damp 
cloth. Cut each pile in Vi-inch slices. 
Spread each slice with butter and com¬ 
bine the slices in groups of three in such 
a way that the brown strips alternate 
with white strips. Chill again wrapped 
in a damp towel and cut into Vi-inch 
slices to serve. 

736 HOT CHEESE SANDWICHES 

1 package cheese 

1 egg, well beaten 

1 tablespoon Worcestershire sauce 

Vi teaspoon salt 

Vi teaspoon mustard 

Bread 

Bacon 

Cream cheese, add egg and seasoning and 


spread on bread, which should be cut 
about Vi inch thick. Place slice of bacon 
on each slice of bread and bake in quick 
oven. Serve with green salad, such as 
lettuce or cress. 

737 TOASTED TOMATO AND 

BACON SANDWICHES 

Toast 

Fried bacon 
Lettuce 

Sliced tomatoes 
Mayonnaise (Recipe 7,14) 

Allow 3 slices of toasted bread for each 
sandwich. On first slice, place fried 
bacon and cover with another slice of 
toast. On this place lettuce, sliced toma¬ 
toes and mayonnaise dressing. Cover 
with third slice of toast and serve. 

738 HOT ROAST BEEF SANDWICH 

Place a slice of hot roast beef between 
two slices of bread, pour brown gravy 
over all and serve. 

Sandwiches with pork, lamb or veal may 
be served in a similar manner. 

739 WESTERN SANDWICH 

Toast 
Fried egg 
Fried bacon 
Fried onion 
Seasonings 

Spread between slices of toasted bread, 
layers of fried egg, fried bacon and fried 
onion. Season to taste and serve. 

740 SAUTED SANDWICHES 

1 egg, well beaten 

2 tablespoons milk 

Dip plain untoasted sandwiches in mix¬ 
ture of beaten egg and milk. Fry in 
bacon fat until a golden brown and serve. 

Fried Tomato-Cheese Sandwiches —See 
Recipe 557. 

741 CINNAMON TOAST 

White or brown bread, 24 hours old 
Butter 

Brown or white sugar 
Cinnamon 

Cut slices V 4 inch thick; trim off crusts 
and then toast. Spread with butter and 
sprinkle liberally with sugar mixed with 
cinnamon, using 1 tablespoon cinnamon 
to V 2 cup sugar. Reheat and serve. 
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Savoury Sauces * Sweet Sauces 


SAVOURY 

742 THIN WHITE SAUCE 

1 tablespoon butter or shortening 
1 tablespoon Purity Flour 

1 cup milk or cream 
V 2 teaspoon salt 

METHOD I. 

Melt butter or shortening. Add flour 
and stir until frothy. Remove from 
heat and add milk or cream gradually, 
stirring constantly, with a wire whisk. 

If a wire whisk is not used, heat milk or 
cream before it is added, in order to 
keep the sauce smooth. Cook sauce 
over boiling water, stirring constantly, 
until it thickens. Add salt and serve 
with vegetables, fish or meat. 

METHOD 2. 

Mix milk or cream a little at a time with 
flour and salt using a wire whisk or 
rotary beater to remove all lumps. Cook 
over boiling water, stirring constantly, 
until sauce thickens. Add butter or 
shortening, stir until melted and serve 
with vegetables, fish or meat. 

743 MEDIUM WHITE SAUCE 

2 tablespoons butter or shortening 
2 tablespoons Purity Flour 

1 cup milk or cream 
V 2 teaspoon salt 

Combine ingredients as for Thin White 
Sauce (Recipe 742). 

744 THICK WHITE SAUCE 

2-3 tablespoons butter 
or shortening 
4 tablespoons Purity Flour 
1 cup milk or cream 
V 2 teaspoon salt 

Combine ingredients as for Thin White 
Sauce (Recipe 742). 

745 CHEESE SAUCE 

V 2 cup grated cheese 
1 cup Medium White Sauce 
(Recipe 743) 


SAUCES 

Add cheese to white sauce. Re-heat 
over hot water, stirring constantly until 
cheese melts. Serve with vegetables or 
eggs. 

746 SAVOURY WHITE SAUCE 

1 cup Medium White Sauce 
(Recipe 743) 

V 4 teaspoon paprika 
V2 teaspoon onion juice 
V4 teaspoon mustard 
Prepare white sauce and add remaining 
ingredients. Mix thoroughly, re-heat 
and serve with vegetables, fish or meat. 

747 CURRY SAUCE 

1 teaspoon curry powder 
1 cup Medium White Sauce 
(Recipe 743) 

Add curry powder to white sauce, mix 
thoroughly and re-heat over hot water. 
Serve with lamb, veal, chicken, vege¬ 
tables, eggs, etc. 

748 PARSLEY SAUCE 

2—4 tablespoons finely-chopped 
parsley 

1 cup Medium White Sauce 
(Recipe 743) 

Add parsley to white sauce, mix thor¬ 
oughly and re-heat over hot water. 
Serve with vegetables, fish or roast meat. 

749 KING SAUCE (a la King) 

1 tablespoon chopped green 
peppers 

1 cup chopped or sliced 
mushroom caps 

4 tablespoons butter 

2 cups Medium White Sauce 

(Recipe 743) 

V2 teaspoon celery salt 
Cook green peppers and mushrooms in 
butter for 5 minutes. Remove from heat 
and add white sauce and celery salt. 
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Blend ingredients thoroughly and re¬ 
heat over hot water. Serve with cooked 
shellfish, fowl or internal organs. This 
amount of sauce is sufficient for 2 cups 
solid material. 

750 CELERY SAUCE 

1 V 2 cups chopped celery 
1 V 4 cups water 
1 cup Thick White Sauce 
(Recipe 744) 

V 4 teaspoon celery salt 
Add chopped celery to water and bring 
to boiling point. Cook until celery is 
tender, then rub through a sieve (do not 
drain the celery). Add sieved celery and 
liquid in which it was cooked to white 
sauce and blend thoroughly. Stir in 
celery salt and re-heat over hot water. 
Serve with fish, ham, tongue, etc. 

751 BECHAMEL SAUCE 

1 V 2 cups White Stock (Recipe 799) 

1 large slice of onion 

2 tablespoons chopped carrot 
Bit of bay leaf 

Sprig of parsley 
6 peppercorns 

1 cup Thick White Sauce 

(Recipe 744) 

Vs teaspoon black pepper 
Combine stock, onion, carrot, bay leaf, 
parsley and peppercorns and cook for 
20 minutes, then strain; there should be 
1 cupful. Add white sauce and pepper 
and blend thoroughly. Re-heat over hot 
water and serve with vegetables, veal or 
fish. 

752 TOMATO CREAM SAUCE 

2 cups canned or cooked fresh 
tomatoes 

1 stalk celery, chopped 
1 slice of onion 
Sprig of thyme 
Bit of bay leaf 
V 2 teaspoon salt 
Few grains cayenne 
1 cup Thick White Sauce 
(Recipe 744) 

Combine tomatoes, celery, onion and 
seasonings. Bring to boiling point and 
simmer for 20 minutes. Rub through a 
sieve and then gradually add to hot 
white sauce, stirring constantly. Serve 
at once with eggs, fish or vegetables. 


753 EGG SAUCE 

2 hard-cooked eggs, chopped 
V 4 teaspoon onion juice 
Pepper to taste 

1 cup Medium White Sauce 

(Recipe 743) 

Add chopped eggs, onion juice and pep¬ 
per to white sauce and blend well. Re¬ 
heat over hot water and serve with fish 
or vegetables. 

754 DRAWN BUTTER SAUCE 

4 tablespoons butter 

2 tablespoons Purity Flour 
1 cup water or White Stock 

(Recipe 799) 

V 2 teaspoon salt 

1 teaspoon lemon juice 

Melt 2 tablespoons butter, add flour 
and stir until frothy. Remove from heat 
and add water or stock gradually, stir¬ 
ring constantly with a wire whisk. If a 
wire whisk is not used, heat water or 
stock before adding in order to keep 
sauce smooth. Cook sauce over boiling 
water, stirring constantly, until it thick¬ 
ens. Add salt and lemon juice and mix 
thoroughly. Divide remaining butter 
into small pieces and drop into hot sauce 
just before serving. Serve hot with vege¬ 
tables or fish. 

755 ANCHOVY SAUCE 

Season Drawn Butter Sauce (Recipe 
754) with anchovy essence or anchovy 
paste. 

756 FOAMY BUTTER SAUCE 

2 egg yolks 

1 cup Drawn Butter Sauce 

(Recipe 754) 

2 egg whites 

Beat egg yolks slightly and add to 
Drawn Butter Sauce. Beat egg whites 
until stiff but not dry and fold into sauce 
shortly before serving. Serve hot with 
fish or vegetables. 

757 SHRIMP SAUCE 

1 egg yolk 

1 cup Drawn Butter Sauce 
(Recipe 754) 

V 2 cup canned or cooked fresh 
shrimps 

Beat egg yolk slightly and add to Drawn 
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Butter Sauce. Clean shrimps, removing 
the black line, and break into pieces. 
Add to sauce and re-heat over hot water. 
Serve with fish, such as sole, or vege¬ 
tables. 

758 CAPER SAUCE 

V 2 cup capers or Mock Capers 
(Recipe 637) 

1 cup Medium White Sauce (Recipe 
743) , or 1 cup Drawn Butter Sauce 
(Recipe 754) 

Drain capers or mock capers from their 
liquor and add to sauce. Re-heat over 
hot water and serve with roast or boiled 
lamb and mutton or with fish. 

759 VELVET SAUCE 

2 tablespoons butter 

2 V 2 tablespoons Purity Flour 
V 4 teaspoon salt 
Vs teaspoon pepper 
1 cup White Stock (Recipe 799) 
or water 
V3 cup cream 

Melt butter, add flour and stir until 
frothy. Stir in seasonings and remove 
from heat. Add stock or water gradu¬ 
ally, stirring constantly with a wire 
whisk. If a wire whisk is not used, heat 
stock or water before adding, in order 
to keep sauce smooth. Cook sauce over 
hot water, stirring constantly, until it 
thickens. Add cream and blend thor¬ 
oughly. If desired, the cream may be 
whipped. Serve with fish or vegetables. 

760 SUPREME VELVET SAUCE 

1 egg or 1 egg yolk 
1 teaspoon lemon juice 
Vs teaspoon grated nutmeg 
1 recipe Velvet Sauce (Recipe 759) 

Beat egg slightly and add lemon juice 
and nutmeg. Stir into hot Velvet Sauce 
before adding the cream. Serve at once 
with fish or vegetables. 

761 ALLEMANDE SAUCE 

To Supreme Velvet Sauce (Recipe 760) 
add 3 tablespoons grated cheese with 
the egg and lemon juice. Stir until 
melted before adding the cream. Serve 
hot with fish. 


762 ONION SAUCE 

1 cup sliced onions 
Boiling water 

1 recipe Medium White Sauce 

(Recipe 743), or Drawn Butter 
Sauce (Recipe 754), or Velvet 
Sauce (Recipe 759) 

Cover onions with boiling water and 
cook until they are soft. Drain and rub 
onions through a sieve. Add sieved 
onions to selected sauce. Re-heat over 
hot water and serve with fish or vege¬ 
tables. 

763 TOMATO SAUCE 

2 tablespoons chopped onion 

1 cup tomato juice or IV 2 cups fresh 
or canned tomatoes 

Water or White Stock (Recipe 799) 

2 tablespoons butter 

2 tablespoons Purity Flour 
V2 teaspoon salt 
Vs teaspoon pepper 
V2 teaspoon celery salt 

Cook onion and tomato juice or toma¬ 
toes for 15-20 minutes, and strain. Add 
sufficient water or stock to make 1 cup 
of liquid. Melt butter, add flour and 
stir until frothy. Remove from heat and 
gradually add hot tomato, stirring con¬ 
stantly. Cook sauce over boiling water, 
stirring constantly, until it thickens. 
Add seasonings and serve with meat 
balls, meat loaf, veal chops or fish. 

If desired, V 2 cup sauted sliced mush¬ 
rooms may be added to Tomato Sauce. 

764 CREOLE SAUCE 

2 tablespoons butter or dripping 
2 tablespoons chopped onion 
4 tablespoons chopped green 
peppers 

V4 cup chopped or sliced mushrooms 
1 recipe Tomato Sauce (Recipe 763) 

1 cup Brown Gravy (Recipe 495) 

6 olives, stoned and chopped 
Melt butter or dripping, add onion and 
green peppers and cook for 5 minutes. 
Then add mushrooms and cook for 2 
minutes longer. Remove from heat, add 
tomato sauce slowly, stirring constantly, 
and then gradually stir in the gravy. 
Blend thoroughly and re-heat over hot 
water. Add chopped olives and serve 
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with steak, meat balls, meat loaf, veal 
chops or fish. 

765 MUSHROOM SAUCE 

V 2 cup chopped or sliced 
mushroom caps 

2 tablespoons boiling water 
1 recipe Drawn Butter Sauce 

(Recipe 754), or Velvet Sauce 
(Recipe 759) 

Cook mushrooms in boiling water for 5 
minutes. Add mushrooms and liquid to 
selected sauce and re-heat over hot 
water. Serve with steak, meat balls, veal 
chops or fish. 

766 HOLLANDAISE SAUCE 

V3 cup butter 

3 egg yolks 

IV 2 tablespoons lemon juice 
Few grains pepper 
V 2 teaspoon salt 
V 3 cup boiling water 
Beat butter until it is soft and creamy, 
but do not melt. Drop in egg yolks one 
at a time and beat thoroughly after each 
addition. Add lemon juice and season¬ 
ings and beat until thoroughly blended. 
Cook over hot, not boiling, water, stir¬ 
ring constantly, until mixture begins to 
thicken. Remove from heat at once and 
set aside. About 5 minutes before serv¬ 
ing, add boiling water slowly, with con¬ 
stant stirring. Cook over boiling water, 
stirring rapidly, until sauce thickens like 
custard. Serve at once, with fish. 

767 SAUCE TARTARE 

1 cup Mayonnaise Dressing 
(Recipe 714) 

1 tablespoon vinegar or lemon juice 
Va teaspoon salt 
Few grains pepper 
1 teaspoon finely-chopped oni<?n 
1 tablespoon chopped mixed pickles 
1 tablespoon finely-chopped parsley 
1 tablespoon chopped olives 
1 tablespoon chopped gherkins 
1 teaspoon chopped pimento 
1 tablespoon capers or Mock Capers 
(Recipe 637) drained from their 
liquor 

To mayonnaise add vinegar or lemon 
juice and seasonings and blend well. 
Add remaining ingredients and serve 
with fish. 


768 OYSTER SAUCE 

1 pint oysters 

Milk, water or Chicken Stock 
(Recipe 799) 

4 tablespoons butter 

4 tablespoons Purity Flour 
1 teaspoon salt 

Few grains pepper 

Boil oysters in their own liquor until 
they are plump and their edges begin 
to curl. Remove oysters and add suffi¬ 
cient milk, water or stock to the liquor 
to make 2 cups. Melt butter, add flour 
and stir until frothy. Remove from heat 
and add hot liquid gradually, stirring 
constantly. Cook sauce over boiling 
water, stirring all the time, until it 
thickens. Add seasonings and oysters, 
whole or chopped. Serve with fish. 

769 SPANISH SAUCE 

3 tablespoons butter or shortening 
1V 2 tablespoons chopped onion 
3 tablespoons Purity Flour 
V 2 teaspoon salt 
Few grains pepper 
V 2 cup tomato juice 

1 cup Brown Stock (Recipe 799) 

2 tablespoons chopped cooked ham 
2 tablespoons chopped cooked 

celery 

2 tablespoons chopped cooked 
carrots 

Melt butter or shortening and add 
onion. Cook until onion is light brown. 
Add flour and seasonings and stir until 
frothy. Remove from heat and add 
tomato juice and brown stock gradu- 
ally, stirring constantly with a wire 
whisk. If a wire whisk is not used, heat 
mixture of tomato juice and stock before 
adding, in order to keep sauce smooth. 
Cook sauce over boiling water, stirring 
constantly, until it thickens and then 
add the ham, celery and carrots. Serve 
hot with roast beef or beefsteak. 

770 HORSERADISH SAUCE 

5 tablespoons grated horseradish 
1 V 2 tablespoons vinegar 

V 2 teaspoon salt 
Few grains cayenne 
V 2 cup whipping cream 
Combine horseradish, vinegar and sea¬ 
sonings. Whip cream until it is stiff, then 
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fold in horseradish mixture. Serve with 
beef or with ham. 

771 BREAD SAUCE 

2 cups milk 

1 cup line, dry bread crumbs 

1 small onion, whole 
6 cloves 

V2 teaspoon salt 
Few grains cayenne 

2 tablespoons butter 

Scald milk, bread crumbs, onion and 
cloves in a double boiler for 30 minutes. 
Remove onion and cloves, add season¬ 
ings and butter and stir until butter is 
melted. Serve hot with meat, poultry or 
vegetables. 

772 RAISIN SAUCE 

V4 cup chopped raisins 
1 % cups water or Beef Stock 
(Recipe 799) 

1 cup sugar 

V4 teaspoon ground cloves 

2 tablespoons butter 

2 tablespoons Purity Flour 

1 teaspoon lemon juice 

IV2 teaspoons Worcestershire sauce 
V2 teaspoon salt 
Vs teaspoon pepper 

Combine raisins, water or stock, sugar 
and cloves in a saucepan and heat to 
boiling point. Boil very slowly for 5 or 
6 minutes. Melt butter, add flour and 
stir until frothy. Remove from heat and 
slowly add raisin mixture, stirring con¬ 
stantly. Cook, with constant stirring, 
until sauce is thickened. Remove from 
heat and add the remaining ingredients. 
Serve with ham, tongue or other cold 
meats. 

773 MUSTARD SAUCE 

2 tablespoons butter 

1 tablespoon Purity Flour 
4 tablespoons dry mustard 

2 teaspoons sugar 

V 3 cup milk or cream 
V4 cup vinegar 

Melt butter, add flour and stir until 
frothy. Remove from heat and blend 
in mustard and sugar. Add milk or 
cream gradually, stirring constantly. 
Cook sauce over boiling water until it 
is thickened. Cool slightly and add 
vinegar. Serve cold with steak, lamb 
chops, ham, cold meats, etc. 


774 HINT SAUCE 

1 tablespoon sugar 
Va cup vinegar 

2 teaspoons lemon juice 
2 tablespoons water 

V 4 cup finely-chopped mint leaves 
Combine sugar, vinegar, lemon juice 
and water and stir until sugar is dis¬ 
solved. Add mint and let stand for 30 
minutes in a warm place. Serve with 
lamb. 

775 HAITRE D’HOTEL 
OR PARSLEY BUTTER 

V 4 cup butter 
V 2 teaspoon salt 
Vs teaspoon pepper 
V 2 tablespoon finely-chopped 
parsley 

% tablespoon lemon juice 
Work butter with a wooden spoon until 
it is smooth and creamy. Add season¬ 
ings and parsley and cream thoroughly. 
Beat in lemon juice a few drops at a 
time. Serve with fish or with beefsteak. 

776 QUICK HINT JELLY 

1 bunch fresh mint 
2 V 2 cups boiling water 

2 tablespoons granulated gelatine 
V 2 cup cold water 

1 cup white sugar 
V 2 cup lemon juice 
Green vegetable colouring 
Chop mint finely, add boiling water and 
cook for 20 minutes. Soften gelatine in 
cold water, then add softened gelatine 
and sugar to cooked mint and stir until 
dissolved. Cool, add lemon juice and 
then strain. Color jelly with a few drops 
of vegetable colouring, pour into chilled 
moulds and chill until firm. Unmould 
and serve with lamb. 

777 CRANBERRY SAUCE 

3 cups cranberries 
1 V 4 cups sugar 

1 V 4 cups water 

Pick over and wash cranberries, then 
measure. Boil sugar and water together 
for 5 minutes, then add the cranberries 
and continue boiling until skins pop 
open. Pour into hot sterile jars and seal 
tightly. Store in a cool dark place. Or 
cool the sauce and use at once. Serve 
with roast turkey or game. 
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778 MOCK MAPLE SYRUP 

1 cup brown sugar 
1 cup boiling water 
V 2 cup granulated sugar 

1 tablespoon butter 

V 2 teaspoon vanilla or maple 
flavouring 

Boil brown sugar and water for 10 min¬ 
utes. Melt granulated sugar over direct 
heat, stirring constantly until it is 
slightly brown. Add syrup carefully and 
stir until dissolved. Remove from heat, 
add butter and stir until melted. Cool 
before adding flavouring. If syrup is 
too thick, thin with boiling water. 

779 BROWN SAUCE 

2 tablespoons butter 

2 tablespoons Purity Flour 
l U teaspoon salt 
V 3 cup brown sugar 
1 cup boiling water 
V4 teaspoon vanilla 

Melt butter, add flour and salt and stir 
until smooth. Add sugar and brown, 
stirring constantly. Remove from heat 
and add boiling water. Stir until the 
mixture is smooth and then bring to 
boiling point, still stirring. Add flavour¬ 
ing and serve hot. 

780 COFFEE SAUCE 

Substitute 1 cup hot strong coffee for 
the boiling water in Brown Sauce (Re¬ 
cipe 779). 

781 CARAMEL SAUCE 

Caramelize Va cup granulated sugar but 
do not allow it to burn. Add 1 cup boil¬ 
ing water and simmer until sugar is com¬ 
pletely dissolved. Substitute this cara¬ 
mel syrup for boiling water in Brown 
Sauce (Recipe 779). 

782 SPICED SAUCE 

To Brown Sauce (Recipe 779) add Va 
teaspoon each of ground cinnamon and 
nutmeg and Va teaspoon ground cloves. 

783 MAPLE SAUCE 

Substitute Vi cup shaved maple sugar 
for brown sugar in Brown Sauce (Re¬ 
cipe 779). 


784 CHOCOLATE CREAM SAUCE 

1 ounce unsweetened chocolate 

1 % cups scalded milk or cream 
4 tablespoons sugar 

3V3 tablespoons Purity Flour 
V4 cup cold milk 

2 egg yolks or 1 egg 
V 2 teaspoon vanilla 

Melt chocolate over hot water in 
scalded milk or cream. Beat with rotary 
beater until smooth. Mix together sugar, 
flour and cold milk to form a smooth 
paste. Add hot mixture, stirring con¬ 
stantly. Cook over hot water for 15-20 
minutes or until thick, stirring con¬ 
stantly. Beat egg yolks or whole egg 
until creamy and add hot sauce. Cook 
for 2 or 3 minutes more. Add vanilla 
just before serving. Serve hot. 

785 CHOCOLATE BUTTER SAUCE 

V 2 cup sugar 

1V 2 ounces unsweetened chocolate 
2 V 2 cups boiling water 

3 tablespoons butter 

4 tablespoons Purity Flour 
V 2 teaspoon salt 

¥4 cup light corn syrup 
1 teaspoon vanilla 

Add sugar and chocolate to boiling 
water and heat over hot water until 
chocolate is melted. Beat with rotary 
beater until smooth. Melt butter and 
add flour and salt. Stir until well 
blended. Add hot chocolate mixture 
gradually, stirring constantly. Cook over 
hot water for 15-20 minutes or until 
thickened. Remove from heat and add 
corn syrup. Add vanilla just before 
serving. Serve hot or cold. 

786 BUTTERSCOTCH SAUCE 

6 tablespoons butter 
1 cup brown sugar 
2 V 2 cups boiling water 

5 tablespoons Purity Flour 
V 4 teaspoon salt 

V 2 cup cold water 

1 tablespoon vinegar 

2 tablespoons corn syrup 

Melt butter and sugar together over 
direct heat, stirring constantly until 
browned. Add boiling water gradually 
and simmer until sugar is dissolved. 
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Mix flour, salt and cold water to a 
smooth paste and add hot syrup, stirring 
constantly. Cook over hot water 15-20 
minutes or until thickened. Remove 
from heat and add vinegar and corn 
syrup. Serve hot. 

787 HONEYSCOTCH SAUCE 

V 4 cup butler 

4 tablespoons Purity Flour 
3 /» cup liquid honey 
2 cups boiling water 
'V 2 teaspoon sah 
8 marshmallows 
2 teaspoons lemon juice 
Melt butter and add flour stirring to a 
smooth paste. Add honey, boiling water 
and salt and stir until well blended. 
Cook over hot water for 15-20 minutes 
or until thickened. Cut marshmallows 
into small pieces and add with lemon 
juice just before serving. Serve hot. 

788 CUSTARD SAUCE 

2 eggs or 4 egg yolks 
2 to 4 tablespoons sugar, brown 
or white 
V 4 teaspoon salt 
2 cups hot milk 
V 2 teaspoon vanilla 

Beat egg slightly and add sugar and 
salt. Add milk gradually, stirring con¬ 
stantly. Cook over hot water, not boil¬ 
ing, stirring constantly until mixture 
coats the spoon (about 7 minutes). 
Strain and add flavouring. If the cus¬ 
tard curdles from overcooking, beat with 
rotary beater to restore smoothness. 
This will make the custard less thick. 
Serve hot or cold as desired. 

789 FRUIT JUICE SAUCE 

2 tablespoons Purity Flour 
V 3 cup sugar (reduce the sugar to 
taste when using juice from 
preserved fruit) 

V 4 cup cold water 
3 A cup boiling water 
V 3 cup fruit juice 

Mix together flour and sugar, add cold 
water and blend to a smooth paste. 
Slowly add boiling water, stirring con¬ 
stantly, then cook sauce over boiling 
water until it is thickened. Remove 
from heat and add fruit juice. Serve hot. 


790 LEMON SAUCE 

Make as for Fruit Juice Sauce (Recipe 
789) using 4 tablespoons lemon juice 
and 2 tablespoons orange juice or water 
for fruit juice in recipe. If desired, the 
grated rind of 1 lemon may be added 
with the fruit juice. 

791 ORANGE SAUCE 

Make as for Fruit Juice Sauce (Recipe 
789) using 5 tablespoons orange juice 
and 1 tablespoon lemon juice for fruit 
juice in recipe. If desired, the grated 
rind of 1 orange may be added with the 
fruit juice. 

792 GINGER SAUCE 

1 cup sugar 
V 2 cup water 

2-3 tablespoons chopped 
crystallized ginger 

Combine all ingredients and boil for 10 
minutes. Cool and serve with ice cream. 

793 FOAMY SAUCE 

6 tablespoons butter 
% cup sugar 

2 egg yolks 

% cup hot liquid (water, milk or 
fruit juices) 

V 2 teaspoon vanilla 
2 egg whites 

Cream together butter and sugar. Beat 
egg yolk slightly and add. Add hot 
liquid gradually, stirring constantly. 
Cook over hot water to the consist¬ 
ency of custard. Add vanilla. Beat egg 
whites until stiff and fold into custard 
mixture. Serve hot or cold. 

794 HONEY FOAMY SAUCE 

2 egg yolks 

4 tablespoons liquid honey 
V 2 cup hot milk 
V 2 teaspoon salt 
2 teaspoons butter 
2 egg whites 

Beat egg yolks until creamy. Add honey 
and blend thoroughly. Stir in the hot 
milk gradually. Cook over hot water, 
stirring constantly, to the consistency 
of custard. Add salt and butter and stir 
until melted. Beat egg whites until stiff 
and fold into sauce. Serve hot or cold. 
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795 JELLY SAUCE 

V 2 cup sugar 
V 4 cup water 

2 egg whites 

3 tablespoons jelly (preferably 
currant) 

1 V 2 teaspoons lemon juice 
Boil sugar and water until it threads. 
Beat egg whites until stiff and slowly 
pour the hot syrup on them. Beat con¬ 
tinuously with rotary beater. When well 
blended, beat in the jelly and lemon 
juice and serve. 

796 HARD SAUCE 

V3 cup butter 

1 % cups sifted powdered sugar 
% teaspoon vanilla 
Few drops cream, if desired 
(V 2 -I teaspoon) 

Cream butter until smooth and add 
sifted sugar. Blend well and add van¬ 
illa. If a softer sauce is desired, blend 
in a few drops of cream. Chill and serve 
with a rich steamed pudding. 


797 BROWN SUGAR HARD SAUCE 

V3 cup butter 

1 V 3 cups sifted brown sugar 
% teaspoon vanilla 
Few drops cream, if desired 
(V2-I teaspoon) 

Cream butter until smooth and add 
sugar which has been rubbed through 
a sieve. Blend well and add vanilla. If 
a softer sauce is desired, blend in a few 
drops of cream. Chill and serve with a 
rich steamed pudding. 

798 WHIPPED CREAM 

1 cup whipping cream 
1 tablespoon fine granulated sugar 
V 4 teaspoon vanilla 

Beat cream slightly and add sugar 
gradually while beating constantly with 
rotary beater. Continue beating until 
cream is stiff. If cream is very thick, 
dilute by adding top milk, a little at a 
time while beating. Watch carefully to 
avoid overbeating, especially if an elec¬ 
tric beater is being used. When cream 
is stiff enough to hold its shape, add van¬ 
illa. If desired, a few grains of salt may 
be added with the vanilla. 
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SOUPS 

Soup may be served as an appetizer to begin a meal or as the main dish of the meal. 
In the latter case, it must have a high nutritive value. 

CLEAR SOUPS 

There are two main types of soup: Soups made from stock and cream soups. When 
served as an appetizer, the soup is usually made from stock. This class of soups 
includes: 

1. Clear soup, made of stock from meat or vegetables or the two combined. 

2. Bouillon, which is made of beef stock and may be served hot, or jellied and piled 
in cubes in cups. 

3. Consomme, made of stock from combined meats. 

4. Aspic, which is a savoury jelly, usually made from meat stock or from meat 
extracts. 

Meat stock is made from the most exercised muscles which form the cheapest cuts and 
have the best flavour. The extractives from lean meat give a flavour preferable to 
that of fat or of bone. The meat used should be cut into small pieces or minced, for the 
more surface exposed to water the more flavour is extracted. 

Any additions of vegetables to the stock should be made during the last hour of cook¬ 
ing in order to avoid the strong vegetable flavours obtained from overcooking. 

Soup stock may be clarified or not according to taste and to the way it is to be served. 
The more nutritious soups are not clarified. 

CREAM SOUPS 

Cream soups are usually the consistency of thin white sauce but may also be served 
unthickened. Any vegetable juices or pulps and juices in any desired combinations 
may be used for flavour. When using acid juices add them gradually to the white 
sauce at the time of serving. Soda is an unnecessary ingredient in this case and its 
use is not recommended. Soda has a destructive action on Vitamin^ B and C and 
may also seriously mar the flavour. This type of soup includes: 

1. Cream soup, made of the white sauce and vegetable juices or juice and pulp. 

2. Purees, in which vegetables or fish are forced through a strainer and added to 
the soup. 

3. Bisques, which are similar to purees, but are made of shellfish. 

4. Chowders, which are a kind of thin miik stew. 
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799 RULES FOR MAKING 

SOUP STOCK 

2 pounds lean meat and bones 
6 cups cold water 
1 teaspoon salt 

Cut meat into small pieces, add bones, 
cold water and salt and let stand for 1 
hour. Bring gradually to boiling point 
and simmer for 3 hours. Do not boil. 
Remove from heat and strain through 
a moistened cheese cloth. Cool, and re¬ 
move solidified fat from surface. Clarify, 
if desired, according to directions given 
below. 

WHITE SOUP STOCK 

Use veal or chicken and follow direc¬ 
tions given for making soup stock. 

BROWN SOUP STOCK 

Use beef, either fresh or the trimmings 
from cooked meats. Roll half the chop¬ 
ped meat in flour and brown in a little 
fat in a frying pan. Add this browned 
meat and the brown matter from the 
frying pan to remainder of meat and 
bones and follow directions given for 
making soup stock. 

TO CLARIFY SOUP STOCK 
1 egg white 

1 egg shell, crushed 

4 cups soup stock (cool) 
x k cup cold water 

Beat egg white slightly and add crushed 
shell. Mix thoroughly into soup stock. 
Bring slowly to boiling point, stirring 
constantly. Boil for 5 minutes, then let 
stand for 5 minutes. Add cold water and 
when solid matter has settled, strain 
through a thick, moistened cotton cloth 
placed over a strainer. 

800 “LEFT-OVER’* SOUP 

Bones from roast or from cooked 
fowl 

Meat trimmings left on bones 
6 cups cold water and vegetable 
stock 

2 cups diced left-over cooked vege¬ 
tables and fresh vegetables, mixed 

1 small onion, diced 

2 tablespoons dried soup mixture 
Salt to taste 

Cover bones and meat with cold water 
and vegetable stock. Bring to boiling 


point and simmer for 2 hours. Add 
mixed vegetables, onion and dried soup 
mixture and simmer for another hour. 
Remove bones and rub through a coarse 
sieve. If it is too thick, thin with a little 
hot water to desired consistency. Add 
salt if necessary. 

NOTE: Left-over gravy or porridge may 
also be added to the soup. This will both 
thicken the soup and add to its flavour 
and nutritive value. 

801 VEGETABLE SOUP 

V 2 cup each of diced carrot, potato, 
celery 

V 4 cup each of diced turnip, parnsip, 
cabbage 
V 2 teaspoon salt 
2 cups boiling water 
1 medium onion, diced 

1 tablespoon fat 

2 cups Brown Stock (Recipe 799) 

IV 2 cups cooked tomatoes 

2 teaspoons chopped parsley 
l k teaspoon black pepper 

METHOD I. 

Boil carrot, potato, celery, turnip, par¬ 
snip and cabbage with salt and water 
for 5 minutes. While these are boiling, 
brown onion in hot fat. Drain vege¬ 
tables and add this water to browned 
onion in a kettle. Add stock and then 
the partly cooked vegetables, tomatoes, 
parsley and black pepper. Simmer un¬ 
til vegetables are tender. Do not strain 
before serving. 

METHOD 2. 

Brown all vegetables in fat. Add hot 
water and simmer until vegetables are 
partially cooked. Add stock and season¬ 
ings and finish cooking. 

802 TOMATO STOCK SOUP 

2 tablespoons chopped lean raw 
pork 

2 tablespoons chopped green 
peppers 

1 V 2 teaspoons butter 

3 cups Soup Stock (Recipe 799) 

1 teaspoon salt 

1 teaspoon white sugar 

2 cups canned or cooked tomatoes 
Brown pork and green peppers in but¬ 
ter for 5 minutes, being careful not to 
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let them scorch. Add stock, then salt 
and sugar and simmer for Vi hour. Add 
tomatoes and re-heat, simmering for 5 
minutes. Strain and serve. 

803 WHITE BEAN SOUP 

1 cup white beans 
6 cups water (soft water preferred) 

1 onion, diced 
V 2 cup diced carrots 
1 bay leaf 

1 teaspoon salt 

V 2 teaspoon black pepper 
4 cups Meat Stock (Recipe 799) 

4 tablespoons Purity Flour 

2 tablespoons fat 

Cover beans with water and soak over¬ 
night. In the morning, bring to boiling 
point and boil for 5 minutes. Add vege¬ 
tables and seasonings and boil slowly 
until beans are soft. Rub through a 
coarse sieve into meat stock. Re-heat 
and thicken with the flour and melted 
fat rubbed together. 

804 NOODLE SOUP 

2 tablespoons noodles 
1 teaspoon salt 

1 cup boiling water 

4 cups Brown Soup Stock 
(Recipe 799) 

Cook noodles in salted, boiling water 
until tender. Drain and add to soup 
stock. Re-heat and serve. 

NOTE: 

2 tablespoons macaroni 

or 1 tablespoon rice or barley 
or 1 tablespoon soaked sago or 
tapioca 

or any combination of the above 
may be substituted for noodles 

805 OXTAIL SOUP 

1 medium oxtail 

Salt and pepper 

Purity Flour for dredging 

4 tablespoons butter 

6 cups Brown Stock (Recipe 799) 

V 2 cup each of diced carrot, turnip, 
onion and celery 
Few grains cayenne 
1 teaspoon Worcestershire sauce 
V 2 teaspoon lemon juice 
1 sprig parsley 
1 bay leaf 


Cut oxtail in small pieces and wash, 
drain and dry the pieces. Sprinkle with 
salt and pepper and dredge with flour. 
Fry in butter for 10 minutes, being care¬ 
ful not to allow meat to become 
scorched. Add to brown stock and sim¬ 
mer 2 or 3 hours or until meat is tender. 
Drain and discard bone. Return meat 
to soup and add vegetables. Re-heat and 
simmer until vegetables are soft. Add 
seasonings and cook a few more minutes. 

806 BOUILLON 

2 pounds lean meat and bone 
G cups cold water 
V 2 cup each of diced onion, carrot, 
turnip and celery 
1 teaspoon peppercorns 
1 bay leaf 

1 sprig parsley 

1V 2 teaspoons salt 
Pepper to taste 

Cut meat into small pieces and add 
bone. Let stand in cold water for 1 hour. 
Bring to boiling point and simmer for 2 
hours. Add vegetables and seasonings 
and simmer 1 hour longer. Strain 
through a moistened cheesecloth and 
clarify (Recipe 799). 

807 VEGETABLE BOUILLON 

4 cups Bouillon (Recipe 806) 

2 tablespoons each of diced cooked 
carrots and turnips 

1 tablespoon each of cooked peas 
and string beans 

Combine ingredients, re-heat and serve. 

808 TOMATO BOUILLON 

4 cups Bouillon (Recipe 806) 

2 cups canned or cooked tomatoes 
Combine ingredients and heat to boil¬ 
ing point. Strain through a moistened 
cheesecloth, re-heat and serve. 

809 JELLIED BOUILLON 

2 cups cold Bouillon (Recipe 806) 

1 tablespoon granulated gelatine 
Soften gelatine in bouillon, then heat to 
boiling point, but do not boil. Stir until 
dissolved and pour into a shallow pan 
which has been rinsed in cold water. 
Chill until firm. Cut into cubes and pile 
in bouillon cups. 
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810 CONSOMME 

3 pounds lean beef, diced 
1 pound marrow bone 
3 pounds knuckles of veal 
10 cups cold water 
Va cup each of diced celery, carrots, 
turnips and onions 

1 tablespoon salt 
6 peppercorns 

3 cloves 

2 sprigs each of parsley and thyme 
V 2 bay leaf 

Cut meat into small pieces and add half 
of it with veal and bones to cold water. 
Brown remaining half of meat in some 
of the fat from the marrow bone. Add 
browned meat to soup and let stand 
for 1 hour. Bring slowly to boiling point 
and simmer for 5 hours, removing scum 
as it forms on the surface. Add vege¬ 
tables and seasonings and cook 1 hour 
longer. Strain through a moistened 
cheesecloth and clarify (Recipe 799). 

811 ASPIC JELLY 

1 tablespoon granulated gelatine 
V 4 cup cold Meat Stock (Recipe 799) 
V 2 tablespoon onion juice 
1 tablespoon vinegar 
Vs teaspoon paprika 
1 % cups hot meat stock 
Soak gelatine in cold stock for 20 min¬ 
utes. Stir onion juice (obtained by 
finely grating an onion), vinegar and 
paprika into hot soup stock. Add soaked 
gelatine and cold stock and bring to 
boiling point. Pour into moulds or a 
shallow pan and chill until firm. 

812 TOMATO ASPIC 

Ingredients for Aspic Jelly 
(Recipe 811) 

1 tablespoon granulated gelatine 

2 cups cooked or canned tomatoes, 

or tomato juice 

1 bay leaf 

2 stalks celery, finely chopped 
1 clove 

Prepare Aspic Jelly as described in pre¬ 
ceding recipe, but use two tablespoons 
of granulated gelatine and add addi¬ 
tional ingredients to hot soup stock. 
Strain, pour into moulds or a shallow 
pan and chill until firm. Unmould and 
serve. 


813 MEAT AND VEGETABLE ASPIC 

V 2 cup cooked peas 
1 cooked beet, sliced 

1 hard-cooked egg, sliced 
Slices of cooked ham, chicken or 

veal 

2 cups cool (not chilled) Aspic Jelly 

(Recipe 811) 

Arrange peas, beet, egg and meat in in¬ 
dividual moulds or a shallow pan. Pour 
on Aspic Jelly and chill until firm. Un¬ 
mould and serve. 

814 CHICKEN BROTH 

4 cups Chicken Stock (Recipe 799) 

4 tablespoons cooked rice 
Cooked chicken meat, diced 

Add chicken meat and rice to stock. 
Heat and serve. 

815 JELLIED CHICKEN BOUILLON 

Rind of 1 lemon, sliced 

5 cups well-seasoned Chicken Stock 

(Recipe 799) 

3 tablespoons granulated gelatine 
% cup cold water 

Add lemon rind to chicken stock and 
bring to the boiling point. While this is 
heating, soak gelatine in cold water. Stir 
softened gelatine into hot stock and sim¬ 
mer for 5 minutes. Strain out lemon 
rind and pour into a shallow pan which 
has been greased lightly. When firm, 
cut in cubes and serve in bouillon cups. 

816 MULLIGATAWNY SOUP 

2 tablespoons melted butter 
2 tablespoons minced ham 
V 4 cup each of diced celery, carrots 
and onions 

% teaspoon curry powder 

1 blade of mace 

2 cloves 

1 teaspoon minced parsley 
Salt and pepper to taste 

5 cups White Stock (Recipe 799) 

6 tablespoons diced apple 
V 2 cup cooked tomatoes 
Va cup boiled rice 

V3 cup Purity Flour 
V 2 cup cold water 
1 cup diced cooked chicken 
Lemon slices 

Melt butter and add ham, celery, car¬ 
rots, onions and seasonings and simmer 
for 5 minutes. Add stock and cook for 


Page 190 




SOUPS 


10 minutes. Stir in the apple, tomatoes, 
rice and the flour which has been mixed 
to a smooth paste with cold water. Cook 
for 15 minutes more. Add the diced 
chicken and garnish with lemon slices. 

817 SCOTCH BROTH 

3 pounds lamb or mutton 
6 cups cold water 

Vz cup pearl barley soaked in cold 
water for 12 hours 
V 4 cup each of diced carrot, celery, 
turnip and onion 

4 tablespoons butter 
Salt and pepper to taste 

2 tablespoons Purity Flour 
Cut meat into small pieces, put into a 
kettle and cover with cold water. Bring 
quickly to boiling point, skim and add 
barley. Simmer until meat is tender 
(about 1 V 2 hours). Remove bones and 
add vegetables which have been fried 
in 2 tablespoons of butter for 5 minutes. 
Add salt and pepper and cook until vege¬ 
tables are tender. Melt remaining but¬ 
ter, blend in flour and add to soup. Cook 
a few more minutes. 

NOTE: Rice may be used instead of 
barley. Parsley, chopped fine, may be 
added just before serving. 

818 SPLIT PEA SOUP 

1 cup dried split peas 
12 cups cold water or stock from 
boiled ham 

V 4 pound fat salt pork, diced 
1 ham bone 

1 onion, sliced 

2 tablespoons Purity Flour 

3 tablespoons cold water 
Salt and pepper to taste 

Soak peas overnight in cold water or 
stock, or stock and water combined. 
Add salt pork, ham bone and onion. 
Simmer for 3 or 4 hours or until peas 
are soft. Remove bone and thicken with 
flour mixed to a smooth paste with cold 
water. Add seasonings and cook 15 min¬ 
utes longer. 

819 CREAM OF ASPARAGUS SOUP 

1 can asparagus cuttings 

2 cups Medium White Sauce 

(Recipe 743) 

Hot water 
Pepper to taste 


Boil asparagus for 15 minutes. Drain 
and add to white sauce. To liquid 
drained from asparagus, add enough hot 
water to make 1 cup. Add to soup. Add 
pepper and re heat. 

820 CREAM OF CARROT SOUP 

2 cups Medium White Sauce 
(Recipe 743) 

1 cup diced boiled carrot 

6 tablespoons diced boiled onion 
Liquid drained from vegetables 
Hot water 
Pepper to taste 

Combine white sauce with cooked vege¬ 
tables. To liquid drained from vegetables 
add enough hot water to make 1 cup 
and add to soup. Add pepper and re¬ 
heat. 

821 CREAM OF CAULIFLOWER SOUP 

2 cups Medium White Sauce 

(Recipe 743) 

1 cup diced boiled cauliflower 
Liquid drained from cauliflower 
Chicken or veal stock or hot water 
Pepper to taste 

Combine white sauce with cauliflower. 
To liquid drained from cauliflower add 
enough stock or hot water to make 1 cup 
and add to the soup. Add pepper and 
re-heat. 

822 CREAM OF CELERY SOUP 

2 cups Medium White Sauce 

(Recipe 743) 

1 cup diced boiled celery 
Liquid drained from celery 
Hot water 

1 teaspoon celery salt 
Pepper to taste 

Combine white sauce with celery. To 
liquid drained from celery add enough 
hot water to make 1 cup and add to 
soup. Add seasonings and re-heat. 

823 CREAM OF CORN SOUP 

2 cups Medium White Sauce 

(Recipe 743) 

1 cup cooked or canned corn 

3 tablespoons diced boiled onion 
Liquid drained from vegetables 
Hot water 

Pepper to taste 

Combine white sauce with corn and 
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cooked onion. To liquid drained from 
vegetables, add enough hot water to 
make 1 cup and add to soup. Add pep¬ 
per and re-heat. 

824 CREAM OF POTATO SOUP 

2 cups Thin White Sauce 

(Recipe 742) 

1 cup mashed or riced potatoes 

3 tablespoons diced boiled onion 
V 2 teaspoon celery salt 

1 teaspoon chopped parsley 
Pepper to taste 

Liquid drained from vegetables 
Hot water 

Combine white sauce with potato and 
onion, and add seasonings. To liquid 
drained from vegetables, add enough 
hot water to make 1 cup and add to 
soup. Blend well and re-heat. If the 
soup is too thick, dilute with a little 
milk. 

825 CREAM OF TOMATO SOUP 

2 cups Medium White Sauce 

(Recipe 743) 

1 tablespoon diced boiled onion 

1 cup hot cooked or canned 
tomatoes or tomato juice 

Liquid drained from the onion 

Combine white sauce with onion. Add 
tomatoes to liquid drained from onion. 
Gradually add hot tomatoes to the hot 
white sauce, stirring constantly. Serve 
at once. 

826 GREEN PEA PUREE 

2 cups green peas 

1V 2 cups boiling water 
2 tablespoons Purity Flour 
2 tablespoons butter 
1 teaspoon white sugar 

1 teaspoon salt 
Black pepper 

2 cups hot milk 

Cook peas in boiling water until they are 
soft, then press through a coarse sieve. 
Blend flour with melted butter and add 
sugar and seasonings. Add milk gradu¬ 
ally to this mixture, stirring constantly, 
and boil for 2 or 3 minutes. Stir in the 
sieved pulp and liquid. Re-heat and 
serve at once. 


827 VEGETABLE PUREE 

4 cups diced fresh vegetables 
1 small onion, sliced 

1 tablespoon salt 
Black pepper 

9 cups water or Soup Stock 
(Recipe 799) 

2 tablespoons fat 

Put vegetables, seasonings and water or 
stock into a kettle and simmer until 
vegetables are tender. Press through a 
coarse sieve, re-heat and add fat. 

828 FISH BISQUE 

2 tablespoons fat 
2 tablespoons Purity Flour 
2 cups hot milk 

2 teaspoons Worcestershire sauce 
V 2 teaspoon salt 

2 cups cooked minced shellfish 
V 2 cup cracker crumbs or 

bread crumbs 

4 cups Chicken Stock (Recipe 799) 
Make a White Sauce (Recipe 742) of 
the fat, flour and milk. Add seasonings 
and then fish and crumbs. If desired, 
press through a sieve. Combine with 
chicken stock and re-heat. 

829 FISH CHOWDER 

Make Vegetable Chowder (Recipe 830) 
using only 1 cup vegetables. Add 1 cup 
diced potato and 1 cup diced fish such 
as haddock, cod or halibut. Fry these 
ingredients until brown and then sim¬ 
mer with seasonings until tender. 

830 VEGETABLE CHOWDER 

V 4 cup diced salt pork or bacon 

3 cups diced fresh vegetables 

1 cup boiling water 
Seasonings 

2 cups hot milk 

Fry pork until brown. Add vegetables 
and fry until brown. Add boiling water 
and seasonings and simmer until vege¬ 
tables are tender. Combine this with 
the hot milk. 

831 CLAM CHOWDER 

Make Vegetable Chowder (Recipe 830) 
omitting vegetables and adding: 

1 cup cooked and diced hard clams 
1 cup diced potato 

1 small onion, diced 

2 stalks celery, diced 
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Fry thes^, ingredients until brown and 
then simmer with seasonings until 
tender. 

832 CORN CHOWDER 

Make Vegetable Chowder (Recipe 830) 
omitting vegetables and adding: 

2 cups canned or cooked corn 
1 cup diced potato 
1 small onion, diced 

Fry these ingredients until brown and. 
then simmer with seasonings until 
tender. 

833 DELICIOUS ONION SOUP 

1 l U cups sliced onion 

2 tablespoons butter 
Paprika 

Salt 

Black pepper 
1 quart hot milk 

Fry onions in butter until they are a 
golden brown. Add seasonings and mix 
in the hot milk. Simmer (do not boil) 
for 10 minutes. 

NOTE: 1 cup grated cheese may be 
added to the soup. Stir until cheese is 
melted and serve immediately. 


834 OYSTER SOUP 

4 cups milk 

2 tablespoons butter 

1 teaspoon salt 

Pepper 

24 oysters and liquid 

V 2 cup cracker crumbs 
Heat milk and add butter, salt and pep¬ 
per. Add oysters and liquid and boil 
slowly for about 3 minutes or until 
oysters begin to curl at edges. Remove 
from heat and thicken with cracker 
crumbs. Serve at once. 

835 DRIED BEAN SOUP 

2 cups dried beans 

Water to cover 

1 cup cooked tomatoes 

3 stalks celery, diced 

1 onion, diced 

1 tablespoon fat 

1 teaspoon Worcestershire sauce 

Salt and pepper 

Cover beans with cold water and soak 
overnight. In the morning, add toma¬ 
toes and enough water to cover. Bring 
to boiling point and cook to a mush. Fry 
celery and onion in fat and add to 
beans and tomatoes. Cook for 10 min¬ 
utes, then rub through a sieve. Add 
Worcestershire sauce, salt and pepper. 
If soup is too thick, thin with a little 
hot water. Serve very hot. 


SOUP GARNISHES 


836 FORCEMEAT BALLS 

1 egg 

1 tablespoon Purity Flour 

IV 2 cups highly seasoned potted 
meat, such as devilled ham, 
bologna, spiced beef or chicken 
paste 

Beat egg well, then beat in flour. Add 
meat and shape mixture into balls. Drop 
into boiling hot soup just before remov¬ 
ing it from heat. 

NOTE: Boiled rice may be substituted 
for the meat. 


837 EGG DUMPLINGS 

2 hard-boiled egg yolks 
V 2 teaspoon melted butter 
Salt and pepper 
V 2 teaspoon lemon juice or 
1 tablespoon grated cheese 
1 egg 

1 tablespoon Purity Flour (approx.) 

Rub egg yolks to a paste and add but¬ 
ter, salt, pepper and lemon juice or 
cheese. Beat raw egg and beat into 
paste. Blend in enough flour to make a 
workable dough. Form into balls and 
chill. Drop into boiling hot soup one 
minute before removing from heat. 
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Vegetables should be as fresh as possible, and when stored should be kept in a cool 
place. 

Remove all bruised and damaged portions before cooking. 

Soak wilted vegetables in cold water until crisp. Soak broccoli and cauliflower 
flowerets in salted water one hour before cooking. 

If skins must be removed, scrape or peel very thinly. 

Dried vegetables should be soaked for 4-5 hours, then drained, covered with cold 
water, brought to the boil and simmered until tender. 

Cook all vegetables except those having a strong flavour in a minimum amount of 
water for as short a time as possible, using saucepans with tight-fitting covers. 

Strong-flavoured vegetables, such as cabbage or onions, should be cooked uncovered 
in a larger amount of water. 

Baking or steaming has less effect than boiling upon the food value of vegetables and 
these methods are thus to be preferred. 

Cooked vegetables should retain their natural colour and a desirable flavour. Do not 
add soda when cooking peas. 

Always keep vegetable stock for soups, gravy or white sauce. 

Food losses increase when vegetables are peeled, when they are allowed to stand in 
water before cooking, when they are cut into small or even medium-sized pieces before 
cooking, and when held for too long before serving. 


838 TIME-TABLE FOR BOILING VEGETABLES 


Asparagus Tips. 

Asparagus Butts 
Beans, String 

Beets, Young. 

Beets, Old 
Broccoli Flowerets 
Broccoli Stems 
Brussel Sprouts 
Cabbage, Shredded 

Carrots . 

Cauliflower, Whole 
Cauliflower Flowerets 
Celery 

Corn on Cob, Young 

Marrow. 

Onions 
Parsnips 
Peas, Green 
Potatoes 

Squash (cooked in skin) 

Spinach 

Turnips 


10-15 

20-30 

30-35 

30 

1-2 

5-10 

30 

20-30 

10 

20-25 

10-20 

8-12 

10-20 

8-10 

15-20 

25—40 

25-40 

10-20 

20-25 

20-30 

8-10 

25—40 


Have the water boiling, add salt (1 teaspoon to 1 quart 
tables. Do not start with cold water. 


minutes 

<1 

« 


hours 

minutes (uncovered) 

(uncovered) 

(uncovered) 


minutes 


(uncovered) 

(uncovered) 


(uncovered) 


(uncovered) 

of water) and then the vege- 
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839 POTATOES BOILED IN SKINS 

Wash potatoes thoroughly, boil in water, 
salted in proportion of 1 teaspoon salt 
to 1 quart water, for 20-30 minutes, or 
until they can be pierced easily with a 
fork. When cooked, drain and serve 
either peeled or in skins. 

840 BAKED POTATOES 

Wash potatoes thoroughly. Bake in a 
hot oven (400° F.) for 45-60 minutes. 
Prick with a fork to allow steam to es¬ 
cape and serve. 

To stuff baked potatoes, split length¬ 
wise, scoop out potato, mash and mix 
with hot milk, butter, salt and pepper. 
Beat until creamy and smooth. Return 
to shells, sprinkle with grated cheese and 
re-heat. 

841 BROWNED POTATOES 

Wash and peel required amount of 
potatoes. Boil them in salted water for 
10 minutes. Drain. Dredge with a little 
Purity Flour and put in a baking dish 
with melted dripping. Cook in a moder¬ 
ate oven (375° F.) for 30-40 minutes, or 
until nicely browned. 

If joint of meat is being roasted, pota¬ 
toes may be cooked in the same pan. 
Place them in the pan 30-40 minutes be¬ 
fore the meat is done. 

842 SCALLOPED POTATOES 

Peel six good-sized potatoes, slice thinly 
and place in a buttered baking dish in 
layers. Cover each layer with a sprink¬ 
ling of Purity Flour, dot with butter and 
season with salt and pepper. Fill the 
dish with hot milk up to the top layer 
of potato and sprinkle with grated 
cheese. Bake slowly until tender (about 
1hours) in a moderate oven 
(350° F ). 

843 FRENCH FRIED POTATOES 

Pare potatoes and place in cold water 
for 30 minutes or until firm. Cut in 
slices, blocks, strips, balls, or any fancy 
shape, and dry thoroughly. Drop quickly 
into fat, hot enough to brown them by 
the time they come to the surface (see 
note on Deep Fat Frying, page 150). 
They are cooked when they float. Drain 


on soft paper, sprinkle with salt and 
serve hot. 

844 POTATO PUFF 

3 cups hot mashed potatoes 

2 tablespoons butter 

1 teaspoon chopped parsley 
V 4 teaspoon salt 
Few grains cayenne 

1 teaspoon onion juice 

3 eggs 

Mix potatoes with butter, parsley, salt, 
cayenne and onion juice. Add beaten 
egg yolks and beat well. Fold in stiffly 
beaten egg whites. Place in greased 
baking dish and bake in moderate oven 
(350° F.) for 40 minutes or until golden 
brown. 

845 POTATO CAKES 

Peel and boil one dozen medium-sized 
potatoes (Recipe 838). Drain, mash 
and turn out on mixing board. Add 1 
tablespoon salt and mix in sufficient 
Purity Flour to hold mixture together. 
Roll to 1-inch thickness and cut with 
cutter. Place in hot frying pan, greased 
with pork dripping, and brown lightly 
on both sides. Serve at once. Do not 
allow to stand before serving, nor cover 
the frying pan, or the cakes will lose 
their crispness. 

846 POTATO CROQUETTES 

2 cups hot mashed potatoes 

2 tablespoons butter 
V 2 teaspoon salt 

Vs teaspoon pepper 
V 4 teaspoon celery salt 
Few grains cayenne 
Few drops onion juice 

1 teaspoon finely-chopped parsley 
Yolk of 1 egg 

Mix ingredients except the egg in order 
given, and beat thoroughly. Shape, roll 
in crumbs, dip in egg and then in crumbs 
again. Fry in deep fat, 400°-420° F. 
(see notes on Deep Fat Frying, page 
150) until lightly browned, and drain on 
unglazed paper. 

847 POTATO EN CASSEROLE 

3 cups left-over mashed potatoes 
V 4 cup milk 

2 eggs 

Heat potatoes with milk to make them 
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soft again. Beat until smooth. Add eggs 
one at a time, beating thoroughly after 
each addition. Turn into a greased bak¬ 
ing dish and bake in moderate oven 
(350 F.) for 40 minutes. 

848 BAKED SWEET POTATOES 

Scrub potatoes and bake about one hour 
in moderate oven (350° F.). When 
cooked, remove pulp, mash and add salt, 
pepper and butter. Place in greased 
baking dish, re-heat, then spread marsh¬ 
mallows on top and brown in oven. 
Serve hot. 

849 GLAZED SWEET POTATOES 

6 medium-sized sweet potatoes 
1 tablespoon butter 
1V 3 cups brown sugar 
1V 2 cups water 

Scrub potatoes thoroughly with a vege¬ 
table brush. Parboil potatoes, drain and 
remove skins, cut in half lengthwise, and 
place in a greased baking dish. Make a 
syrup of the butter, sugar and water by 
boiling together for 2 or 3 minutes. Pour 
over potatoes and bake in moderate 
oven (350° F.) for 40 minutes. The 
syrup should be thick and the potatoes 
brown. 

850 STUFFED SWEET POTATOES 

Baked sweet potatoes 
Sausage meat 
Hot water 

Pare the baked potatoes, cut in halves 
lengthwise and scoop out the centres. 
Refill with sausage meat and potato 
pulp mixed; place together, fastening 
with a toothpick. Bake in casserole or 
covered baking dish with a little hot 
water for IV 2-2 hours in moderate oven 
(350° F.). 

851 GLAZED PEAS AND CARROTS 

6 medium-sized carrots 
4 tablespoons butter 
4 tablespoons white sugar 

1 tablespoon chopped mint leaves 

2 cups cooked fresh peas 
Salt 

Pepper 

Scrape carrots, quarter each one length¬ 
wise. Cook in boiling water until tender 
and drain well. Melt butter in a heavy 
skillet and add sugar. Lay carrot strips 


in pan and sprinkle with chopped mint. 
Cook slowly, turning frequently until 
each piece is nicely glazed. When done, 
season with salt and pepper and arrange 
in a circle on a plate. Turn peas into 
remaining glaze and heat thoroughly. 
Season and pour into centre of the car¬ 
rot ring. Serve garnished with parsley 
sprigs or mint leaves. 

852 PARSNIP PATTY CAKES 

Wash parsnips, boil until tender, drain 
and remove skins. Mash pulp with but¬ 
ter, salt and pepper. Shape into flat 
cakes, cover with Purity Flour and fry 
to a golden brown. 

853 FRIED PARSNIPS 

Boil parsnips until tender (Recipe 838), 
then slice and dip in a batter such as 
you would make for griddle cakes (see 
Recipe 71). Fry in hot fat until brown; 
add salt and pepper to taste. 

854 SCALLOPED CELERY 

2 tablespoons butter 
2 tablespoons Purity Flour 
V 2 teaspoon salt 

1 cup milk 

2 cups Boiled Celery (Recipe 838) 

2 hard-boiled eggs 

V 2 cup fine buttered crumbs 
Make a Medium White Sauce of butter, 
flour, salt and milk (Recipe 743). Ar¬ 
range in layers in a baking dish the 
celery, eggs, chopped or sliced, and white 
sauce. Cover with crumbs and bake in 
moderate oven (350° F.) until brown. 
Grated cheese may be sprinkled over 
each layer if desired. 

855 SPINACH MOULDS 

2 pounds or 2 tins spinach 
2 teaspoons salt 
2 tablespoons butter 
1 tablespoon white sugar 
1 onion, minced 
1 green pepper, chopped 
Vb teaspoon pepper 

Wash spinach thoroughly in 5 or 6 
waters, Add salt and cook for 10 min¬ 
utes in its own juice. (If canned spinach 
is used, it is not necessary to wash or 
cook.) Drain, reserving liquid to use in 
soup. Chop spinach, add melted butter, 
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sugar, onion and peppers, and serve in 
cones or other forms by pressing hot 
mixture into moulds. 

856 STRING BEANS 

Remove all strings from the beans, lay 
several pods together on meat board 
and cut all at once into short pieces. 
Cook in salted, boiling water until 
tender. Drain, add salt and pepper and 
a large piece of butter. 

Fresh lima beans may be cooked in 
same manner. 

857 HARVARD BEETS 

V2 tablespoon cornstarch 
V2 cup sugar 
V2 teaspoon salt 
2-3 cloves 
% cup water 
V3 cup vinegar 
3 cups small beets, cooked 
2 tablespoons butter 
Mix cornstarch, sugar and seasonings. 
Add water and vinegar to make a sauce. 
Place over hot water and add cooked 
beets (Recipe 838). Let stand 3 A- 1 
hour. Add butter just before serving. 

858 STEWED TOMATOES 

Wash and quarter ripe tomatoes and 
cook over a low heat in a covered sauce¬ 
pan until tender. 

859 SPINACH AND OTHER GREENS 

Greens, such as spinach, young dande¬ 
lion leaves, nettles and beet tops, must 
be washed thoroughly in several waters. 
Place in a covered kettle with only the 
water clinging to the leaves. Start at 
low heat to avoid burning. Cook 8-10 
minutes. 

860 VEGETABLES AU GRATIN 

1 cup Medium White Sauce 

(Recipe 743) 

V3 cup grated cheese 
V 4 teaspoon mustard 

2 cups cooked vegetable: cabbage, 
cauliflower, celery or parsnips 

Buttered bread crumbs 
Add grated cheese and mustard to the 
white sauce. Pour sauce over vegetables 
and cover with buttered bread crumbs. 
Re-heat until crumbs are brown. 


861 BOSTON BAKED BEANS 

4 cups white beans 

V 2 tablespoon mustard 

V 4 cup brown sugar or molasses 

1 tablespoon salt 
Boiling water 

V2 pound breakfast bacon 
Wash beans, soak overnight, drain and 
cover with fresh cold water. Cook beans 
until skins start to split, drain and place 
in bean pot. Mix the mustard, molasses 
and salt with 1 cup of boiling water and 
pour over beans. Add sufficient boiling 
water to cover beans. Lay strips of 
bacon on top and bake in slow oven 
(250° F.) for 6-8 hours. 

862 BOSTON LOAF 

2 cups beans 

3 teaspoons salt 

1 cup bread crumbs 

2 cups grated cheese 
1 tablespoon butter 

V 2 cup liquid drained from beans 

1 medium-sized onion, fried in butter 
Soak beans overnight, then add salt and 
cook until beans are soft. Drain and 
chop finely. Add bread crumbs, grated 
cheese, butter, liquid and onion. Shape 
into loaf and bake in moderate oven 
•(350° F.) for 45 minutes. Baste with 
Tomato Sauce (Recipe 763). 

863 BAKED KIDNEY BEANS 

3 cups kidney beans 

4 large onions, sliced 

2 cups canned tomatoes 
1 tablespoon salt 

1 tablespoon brown sugar 
V3 teaspoon pepper 
V2 pound fat salt pork 

Soak beans overnight in water to cover. 
In the morning parboil them with the 
onions. Place in bean pot and stir in 
tomatoes, salt, sugar and pepper. Bury 
pork in beans, cover with water and 
bake at least 5 hours in slow oven 
(250 F.). Two hours before beans are 
cooked, bring pork to the top so that it 
will brown. 

In above recipe, soya beans may be used 
in the same proportion as kidney beans. 
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864 BAKED LIMA BEANS 

2 cups dried lima beans 
V 2 cup diced salt pork 
V 2 cup minced onions 

1 cup diced carrots 

2 cups boiling water 
2 tablespoons butter 

Soak beans overnight in water to cover 
and then drain. Cook salt pork in frying 
pan for 5 minutes, and add onions and 
carrots and cook until brown. Add to 
beans, mix well and turn into casserole. 
Add water and place pieces of butter on 
top. Cover and bake in moderate oven 
(350° F.) for about 3 hours, or until 
tender. 

865 FRIED EGG PLANT 

Egg plant 
Purity Flour 

1 egg 

2 tablespoons water 
V 2 teaspoon salt 

Vb teaspoon pepper 
Dry bread crumbs 

Pare egg plant, cut in thin slices, 
sprinkle with salt and let stand under a 
weight for 1V 2 hours to extract juice. 
Drain off liquid. Sprinkle with flour, dip 
in beaten egg diluted with the water and 
season with salt and pepper. Cover with 
fine dry bread crumbs and fry in hot 
butter or shortening, browning on both 
sides. 

866 BOILED EGG PLANT 

Choose an egg plant of a good purple 
colour, not too ripe. Peel, cut in slices 
or cubes. Cook in a small amount of 
salted water in a tightly covered dish for 
15-20 minutes. Drain and re-heat in any 
desired sauce. 

867 SCALLOPED CORN 

V 4 cup butter 

1 teaspoon salt 

% teaspoon mustard 

V 2 cup Purity Flour 

1 V 2 cups milk, scalded 

1 cup fresh or drained canned corn 

1 egg 

1 cup buttered bread crumbs 
Make a White Sauce from butter, sea¬ 
sonings, flour and milk (Recipe 742). 
Add corn and slightly beaten egg. Pour 


into a buttered baking dish and sprinkle 
with crumbs. Bake in a moderate oven 
(350° F.) until the crumbs are golden 
brown. 

868 BAKED SQUASH 

Cut squash into sections, remove seeds 
and all stringy portions, parboil 5 min¬ 
utes and drain. Brush inside with 
melted butter, sprinkle with salt and 
pepper. Place in a shallow pan and bake 
until tender. Brown sugar and nutmeg 
sprinkled on squash before baking are a 
nice variation. 

869 STEAMED SQUASH OR 
VEGETABLE MARROW 

Wash, cut in Vi-inch slices, remove 
seeds and peel. Steam until tender and 
add butter, salt and pepper, or serve 
with White Sauce (Recipe 743). 

870 FRIED MUSHROOMS 

WITH SAUCE 

6-10 mushrooms 
2 tablespoons butter 
4 tablespoons Purity Flour 
2 cups milk or White Stock 
(Recipe 799) 

2 well beaten egg yolks 

Salt 

Pepper 

Fry mushrooms (whole or sliced) in 
butter until brown. Add flour and blend 
well, then add milk gradually and stir 
until it is thick and smooth. Remove 
from heat and add eggs. Season with 
salt and pepper, return to heat and cook 
1 or 2 minutes. Serve with meat or on 
toast. Fried mushrooms are often 
served without sauce. 

871 STUFFED GREEN PEPPERS 

6 green peppers 
1 cup minced cold ham 
1 cup chopped walnuts 
V4 teaspoon salt 
Vb teaspoon pepper 
1 small onion, grated 
1 small cucumber, chopped 
V 4 cup buttered crumbs 

Cut tops from green peppers and re¬ 
move seeds and tongue. Cut thin slices 
from bottom so that they will stand. 
Boil the peppers 15 minutes. Cool. 
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Combine ham, walnuts, seasonings, on¬ 
ion and cucumber and use mixture to 
fill the peppers. Sprinkle crumbs on top 
of stuffed peppers. Bake for 30 min¬ 
utes in moderate oven (350 c F.). 

872 TURNIP AND POTATO PUFF 

4 cups mashed potato 
1 cup mashed turnip 
V 4 cup milk 

1 tablespoon butter 
V 2 teaspoon salt 

Vs teaspoon pepper 

2 eggs 

Combine potato and turnip and mash 
until quite smooth. Add milk, butter 
and seasonings. Mix well. Add well 
beaten eggs. Pile in mounds on a 
greased baking sheet and brown in mod¬ 
erate oven (350° F.). 

873 BOILED RICE 

1 cup rice 

2-3 teaspoons salt 

8 cups boiling water 

Wash rice thoroughly in a colander, 
drain and add to rapidly boiling salted 
water. Boil over direct heat for 10-15 
minutes or until tender. Drain through 
a coarse strainer, wash under the tap 
with cold water, allow to drain and then 
leave in a warm place until dry. 


Sprinkle with paprika and serve as a 
vegetable with butter. 

874 KALE 

Clean, cut off the root and strip the 
leaves from the heavy stems. Wash in 
cold water, then cook in rapidly boiling 
salted water (1 teaspoon salt to 1 quart 
water) until tender—25 to 30 minutes. 
Drain, chop and season with butter, salt 
and pepper. Serve hot. 

875 KALE WITH OATMEAL 

2 pounds kale 
1 teaspoon salt 
Vs teaspoon pepper 
V 2 cup Purity Rolled Oats or 
Oatmeal 

Clean, cut off the root and strip the 
leaves from the heavy stems. Wash in 
cold water. Parboil 10 minutes and 
drain. Cover with cold water, add salt 
and pepper and boil gently 50 minutes. 
Add oatmeal or rolled oats and continue 
boiling 5-8 minutes. Drain carefully to 
avoid losing oatmeal. Chop and season 
with butter or bacon fat. Save stock for 
soup. 

NOTE: This recipe is sometimes left un¬ 
strained and served as a thick soup. In 
that case milk may be used to replace all 
or part of the liquid and extra seasonings 
may be added if desired. 
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Recipe No. 

Appetizers (see Cocktails) 

Beverages (see Drinks and Beverages) 

Blanc Mange (see Desserts) 

Bread, Buns, Biscuits, Muffins, Etc. 


Breads — Yeast 

Bread—Brown . 5 

Bread—Rye . 4 

Bread—Rye and Caraway . 4 

Bread—Sticks 7 

Bread—White . 1-2 

Rolls—Breakfast . 6 

Rolls—Crusty . 8 

Yeast—Homemade 3 

Buns and Rolls — Sweet 

Basic Recipes . 9-10 

Bohemian Braid . 19 

Buttermilk Rolls 25 

Cinnamon Rolls . 11 

Coffee Bread . 24 

Coffee Rolls .. T . 20 

Fan Rolls . 17 

Hot Cross Buns . 22-23 

Parker House Rolls . 15 

Pecan Rolls . 18 

Raisin Bread . 21 

Raisin Pecan Loaf . 14 

Refrigerator Rolls. 26 

Shamrock Rolls . 16 

Swedish Tea Braid . 13 

Swedish Tea Ring . 12 

Quick Breads 

Apple Corn 40 

Bacon Corn 40 

Banana 3 g 

Boston Brown 33 

Bran (1) 29 

Bran (2) 30 

Corn (Johnny Cake) 40 

Ginger 42 

Ginger—Hot Water 41 

Molasses 39 

Nut 27 

Orange and Honey 30 

Orange Nut 35 

Prune Nut 28 

Quick Cheese 37 

Raisin Bran 3 } 

Raisin Brown 34 

Spiced Fruit 33 

T«a Biscuits 

Biscuits—Orange 58 

Salad Sticks 45 

Scones 59 

Scones—Nut and Date 5 g 

Tea Biscuits 43 

Tea Biscuits—Cheese _ 50 

Tea Biscuits—Cloverleaf 45 

Tea Biscuits—Cream 54 
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Recipe No. 


Tea Biscuits—Emergency 51 

Tea Biscuits—Filled 47 

Tea Biscuits—Fruit 53 

Tea Biscuits—Orange or Lemon 4 g 

Tea Biscuits—Parker House 44 

Tea Biscuits—Peanut Butter 57 

Tea Biscuits—Pinwheel 43 

Tea Biscuits—Potato 55 

Tea Biscuits—Sour Milk 53 

Tea Biscuits—Whole Wheat 55 

Muffins, Griddle Cakes, Waffles, 
Popovers and Doughnuts 

Doughnuts 76A 

Griddle Cakes 71 

Griddle Cakes—Bread Crumb 73 

Griddle Cakes—Sour Milk 72 

Muffins—Bran (1) . 66 

Muffins—Bran (Sour Milk) 65 

Muffins—Carrot 69 

Muffins—Cornmeal 63 

Muffins—Cracked Wheat 67 

Muffins—Graham 61 

Muffins—Honey 68 

Muffins—Plain 60 

Muffins—Whole Wheat (1) 62 

Muffins—Whole Wheat (2) 64 

Popovers . 76 

Waffles (1) . 74 

Waffles (2) Sour Milk 75 

Whole Wheat Flour Gems 70 


Cakes 

Angel Cake-—Mock 
Angel Food . 

Angel Food—Honey 

Apple Sauce 

Apple Sauce—Eggless 

Apple Sauce—Spiced 

Banana 

Bishop's 

Busy Day 

Chocolate 

Chocolate—Aladdin 
Chocolate—Ambassador 
Chocolate-—Creole 
Chocolate—Oatmeal 
Chocolate—Orange 
Chocolate—Potato 
Christmas 
Cocoa 

Coflee Spice 

Cream 

Crumb 

Crumb—Fruit 
Dailodil 
Devil's Food 
Fruit—Inexpensive 
Fruit—Boiled Raisin 
Fruit—Yorkshire 
Gold 
Jam 

Jelly Roll 


84 
83 

85 

115 

116 
117 

119 

133 
100 

104 

105 
103 
102 
109 
108 
no 

137 

101 

111 

95 

120 
120 

87 

107 

135 

134 

136 
91 

113 

80 
























































































Layer—Ambassador 

Layer—Chocolate 

Layer—Chocolate-Orange 

Layer—Cocoa 

Layer—Lady Baltimore 

Layer—Lord Baltimore 

Layer—Mocha 

Layer—Plain 

Layer—Ribbon 

Macaroon 

Marble 

Miracle 

Mocha 

Mocha—(Small) 

Orange 

Plain—Standard 
Plain—Two Egg 
Pound 

Pound—Mock 

Princess . 

Prize .. 

Silver 

Sour Cream 
Sponge—Feather 
Sponge—Golden 
Sponge—Orange 
Sponge—Plain 
Sponge—Royal 
Sponge—Speckled 
Sunshine 
Wedding 
Wheatlets 
White 

Cake Fillings 

Apple Sauce 
Butter Cream 
Butterscotch 
Caramel Cream 
Chocolate 
Chocolate Cream 
Cocoanut Cream 
Coffee Cream 
Cream 

Date, Fig or Raisin 
Fruit and Nut 
Lady Baltimore 
Lemon 

Lemon Cream 
Lord Baltimore 
Marshmallow 
Mocha 

Mocha Cream 
Orange 

Orange Cream 
Pineapple Cream 
White Mountain Cream 

Cake Icings 

Almond Paste 

Almond Paste—Mock 

Apple 

Baked 

Broiled 

Butter 

Caramel Mountain Cream 
Chocolate Butter 
Chocolate Egg 


INDEX 

Recipe No 


Recipe No. 

126 

Chocolate Glaze 


189 

125 

Chocolate Mountain Cream 


174 

129 

Chocolate 7-Minute 


178 

127 

Chocolate Uncooked 


162 

124 

Coffee Mountain Cream 


175 

123 

Coffee 7-Minute 


180 

128 

Creole Mountain Cream 


173 

122 

Creole 7-Minute 


179 

131 

Emergency 


182 

121 

Fudge 


187 

99 

Golden Dawn 


181 

114 

Honey or Maple 


176 

106 

Hungarian Chocolate 


165 

81 

Japanese 


184 

118 

Lemon or Orange Butter 


169 

92 

Marshmallow 


160 

93 

Mocha Butter 


168 

130 

Mocha Uncooked 


163 

132 

Mountain Cream 


171 

98 

Orange Chocolate Uncooked 


164 

94 

Ornamental 


170 

97 

7-Minute 


177 

90 

Uncooked 


161 

78 

86 

Cookies and Small Cakes 


82 

77 

Drop Cookies 



79 

Bachelor Buttons 


202 

89 

Chocolate Chip Cookies 


203 

88 

Cocoanut Crisps 


204 

138 

Cocoanut Kisses 


209 

112 

Corn Flake Macaroons 


207 

qp 

Fruit Jumbles 


198 


Fruit Meringues 


210 


Ginger Nut Cookies 


197 

156 

Honey Drop Cookies 


199 

140 

Nut Hermits 


200 

i sn 

Oatmeal Cakes—Small 


192 

146 

Oatmeal Cookies . 


194 

153 

Oatmeal Rock Cakes 


193 

1 JJ 

143 

Purity Fruit Drops 


201 

141 

Purity Little Queens 


205 

144 

Ragged Robins 


208 

139 

Scotch Fancies 


195 

155 

Sour Cream Cookies 


196 

159 

Walnut Wafers 


206 

157 

1 r i 

Ice Box Cookies 



151 

l jIQ 

Butterscotch Cookies 


214 

1 

Christmas 


213 

1 JO 

Fruit Oatmeal 


215 

1 ou 

Ice Box 


211 

145 

Pin Wheel 


212 

152 

Rolled Cookies 



149 

Ginger Cookies 


221 

147 

1 in 

Ginger Snaps 


216 

142 

Groat Cakes 


218 


Rolled Oat Cookies 


220 


Sand Tarts 


217 

190 

i n i 

Sugar Cookies 


219 

191 

183 

Miscellaneous Cookies 



185 

Butter Tabs 


223 

186 

Cream Pulfs 


228 

166 

Eclairs 


229 

172 

Fig Bars 


224 

167 

Lady Fingers 


227 

188 

Peanut Butter Cookies 


226 
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Raisin Marguerites 
Thimble Cookies 

Cookie Bars 

Brownies 

Butterscotch Squares 
Chinese Chews 
Cocoanut Layer Treat 
Crisp Shortbread 
Date Fingers 
Dream Cake 

Fudge Cake . 

Matrimonial Cake 
Nut Smacks 

Peanut Butterscotch Bars 
Rice Crispy Delight 

Scotch Shortbread .. 

Shortbread 
Walnut Squares 

Uncooked Dainties 

Apricot Balls . 

Fruit Balls 

Glorified Marshmallows No. 1. 

Glorified Marshmallows No. 2. 

Marshmallow Crisp 
Nut Fruit Rolls . 

Candies 

Almonds—Salted . 

Apples—Toffee 

Caramels . 

Cocoanut Creams 

Dates—Stuffed . 

Fondant—Quick 

Fudge . 

Fudge—Chocolate . 

Fudge—Cocoanut . 

Fudge—Creamy, Overseas . 

Fudge—Date . 

Fudge—Divinity 
Fudge—Uncooked 
Marshmallows 
Peanut Brittle 
Sea Foam 
Toffee—English 
Toffee—Honey 
Toffee—Plain 
Turkish Delight 

Canning (see Pickling, Preserving 
and Canning) 

Cereals 

Cornmeal 

Purity Cracked Wheat 

Purity Oatmeal Porridge 

Purity Oats Porridge (Large Flake) 

Purity Oats Porridge (Small Flake) 

Purity Wheatlets 

Rice—Boiled 

Cheese Dishes (see Luncheon and 
Supper Dishes) 

Cocktails 

Canapes 

Cocktail—Banana 
Cocktail—Crabmeat 
Cocktail—Grapefruit 


Recipe No. 

225 

222 


237 

230 

234 

243 
233 

235 

244 

238 

241 
240 

242 

236 
232 

231 

239 


245 

246 

247 

248 

249 

250 


267 

258 
257 

264 
266 

265 
251 
251 

251 

252 
251 
262 

253 
260 
261 
263 
256 
255 

254 

259 


270 

272 

273 
269 
268 

271 
274-873 


284 

283 

276 

280 


Rrcips No 

Cocktail—Lobster 
Cocktail—Mixed Fruit 
Cocktail—Oysier 
Cocktail—Shrimp 
Cocktail—Tomato Juice 
Cocktail Sauce 
Hors d'Oeuvres 
Other Appetizers 

Conserves (see Pickling, Preserving 
and Canning) 

Croquettes (see Luncheon and 
Supper Dishes) 

Custards (see Desserts) 

Desserts (Section 1) 

Pastries 

Cheese Straws . 

Patty Shells . 

Pastry—Danish 

Pastry—Flaky . 

Pastry—German Sweet 
Pastry—Hot Water 

Pastry—Plain . 

Pastry—Puff . 

Pies 


Apple 296 

Apricot . 301 

Berry . 294 

Canned JFruit . 295 

Cherry . 298 

Chiffon—Chocolate . 327 

Chiffon—Coffee . 327 

Chiffon—Eggnog . 327 

Chiffon—Fresh Fruit . 327 

Chiffon—Lemon 327 

Chiffon—Pumpkin 327 

Cottage Cheese 317 

Cranberry 297 

Cranberry Orange 299 

Cranberry and Raisin 297 

Cream—Banana 318 

Cream—Butterscotch 320 

Cream—Caramel . 321 

Cream—Chocolate 322 

Cream—Cocoanut 318 

Cream—Frangipan 318 

Cream—Orange 324 

Cream—Peach 318 

Cream—Pineapple 319 

Cream—Plain 318 

Custard—Apple 314 

Custard—Banana 310 

Custard—Caramel 310 

Custard—Chocolate 310 

Custard—Jam 310 

Custard—Mincemeat 310 

Custard—Plain 310 

Date 326 

Fruit—Deep 308 

Fruit—Fresh 294 

Fruit—Canned 295 

Honey Pumpkin 313 

lelly 328 

Meringue—Banana 311 

Meringue—Butterscotch 320 

Meringue—Cocoanut 311 

Meringue—Custard 311 


293 

290 
292 
288 

291 

289 
287 

290 


278 
282 
277 

279 
281 
275 

285 

286 
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INDEX 


Meringue—Lemon 

Meringue—Orange 

Mince 

Osgoode 

Pineapple 

Prune 

Pumpkin 

Raisin 

Rhubarb 

Rhubarb and Raisin 
Sour Cream 
Squash 
Sweet Potato 

Meringue for One-crust Pies 

Meringue—Jelly . 

Mincemeat 
Mincemeat—English 
Mincemeat—Green Tomtato 


Tart Fillings 

Banbury 333 

Butter 329 

Cream 339 

Custard 335 

Fresh Fruit . 336 

Lemon Cheese Curd 334 

Lemon Curd 338 

Maids of Honour 332 

Maple Syrup Butter . 330 

Pineapple 337 

Sour Cream 331 

Desserts (Section 2) 

Steamed Puddings 

Apple Suet 347 

Brown 345 

Carrot . 340 

Chocolate 353 

Christmas 341 

Christmas—English 342 

Cranberry 349 

Cranberry—Suet 344 

Crumb 348 

Ginger 346 

Honey—Bran 351 

Honey—Oatmeal 352 

Snowballs 354 

Spicy Cereal 350 

Suet 343 

Desserts — Baked 

Apple Brown Betty 380 

Apple Crisp 381 

Apple—Oat Pudding 378 

Batter Pudding 363 

Biscuit Dough 355 

Boston Cream Pie 377 

Charlotte Russe 374 

Chocolate Roll 376 

Chocolate Sponge 382 

Cottage Pudding 364 

Crumb Pudding 375 

Date and Nut Tarte 370 

Dessert Meringues 383 

Dutch Apple Cake ( Kuchen) 361 

Dutch Apple Cake—Bran 362 

Fruit Cobbler 356 

Fruit Dumplings 357 


Recipe No 

325 

325 

304 
316 
323 
300 
312 
303 
302 
302 
315 
312 
312 

309 

309 

305 

306 

307 


Recipe No. 


Fruit Grunt 360 

Fruit Pudding—Deep 366 

Ice Box Pudding 374 

Ice Cream Sandwich 373 

Lemon Sponge 382 

Meringue Tarte 371 

Mocha Sponge 382 

Mocha Tarte 369 

Molasses Pudding 379 

Orange Sponge 382 

Princess Pudding 372 

Puff Pudding 359 

Roly Poly . 358 

Rhubarb Brown Betty 380 

Rhubarb Crisp 381 

Short Cake . 365 

Two-in-One Pudding 368 

Upside-down Cake 367 

Vanilla Sporlge . 382 

Milk and Cereal Desserts 

Blanc Mange—Butterscotch 391 

Blanc Mange—Caramel . 391 

Blanc Mange—Chocolate 391 

Blanc Mange—Coffee 391 

Blanc Mange—Custard 390 

Blanc Mange—Date and Nut 393 

Blanc Mange—Lemon Custard 390 

Blanc Mange—Plain 391 

Custard, Baked 388 

Custard, Baked—Caramel . 388 

Custard, Baked—Chocolate 388 

Custard, Baked—Coffee 388 

Custard, Baked—Fruit 388 

Custard, Baked—Maple 388 

Custard, Soft or Boiled 385 

Floating Island . 386 

Junket—Caramel 384 

Junket—Coffee . 384 

Junket—Egg . 384 

Junket—Vanilla . 384 

Puddings (see also Steamed and 
Baked Desserts ) 

Pudding—Bread 389 

Pudding—Crumb 389 

Pudding—Grape Nuts 389 

Pudding—Queen 389 

Pudding—Sago 399 

Pudding—Shredded Wheat 389 

Pudding—Tapioca Cream 398 

Pudding—Tapioca Chocolate 398 

Pudding—Tapioca Fruit 398 

Pudding—Trifle 387 

Rice—Baked 395 

Rice Cream 392 

Rice Cream—Fruit 392 

Rice Custard 396 

Rice Glorilied 397 

Souffle—Caramel 394 

Souffle—Chocolate 394 

Souffle—Fruit 394 

Souffle—Sweet 394 

Fruit Desserts 

Baked Apples, Peaches or Pears 402 

Baked Bananas 403 

Fruit Compotes 499 

Fruit Whips 4 q 5 
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Glorified Fruits 
Pan Baked Fruits 
Sauted Fruits with Sauce 
Stewed Dried Fruits 
Stewed Fruits 


Recipe No. 

406 
404 

407 
401 
400 


Frozen Desserts 

Ice—Grape 

Ice—Grapefruit and Orange 
Ice—Lemon 
Ice—Orange 
Ice—Pineapple 

Ice—Raspberry, Strawberry, Cranberry 


or Currant . 409 

Ice Cream—American 413 

IceCream—Caramel 414 

IceCream—Chocolate 414 

IceCream—Fruit 414 

IceCream—Junket 414 

Ice-Cream—Philadelphia 412 

Mousse—Chocolate . 416 

Mousse—Coffee 416 

Mousse—Fruit 415 

Mousse—Maple . 416 

Mousse—Pineapple 416 

Mousse—Quick Vanilla 416 

Mousse—Vanilla . 415 

Parfait—Chocolate 417 

Parfait—Fresh Fruit . 417 

Parfait—Maple . 418 

Parfait—Mocha 417 

Parfait—Silver . 417 

Sherbet—Cranberry 410 

Sherbet—Lemon 410 

Sherbet—Lemon Cream .... 411 

Sherbet—Orange . 410 

Sherbet—Orange Cream . 411 

Sherbet—Pineapple 410 

Sherbet—Pineapple Cream. 411 

Sherbet—Rhubarb Cream 411 


Gelatin and Jelly Desserts 

Bavarian Cream . 426 

Bavarian Cream—Chocolate 426 

Bavarian Cream—Coffee 426 

Bavarian Cream—Fresh Fruit 426 

Bavarian Cream—Fruit and Nut 426 

Bavarian Cream—Quick Fruit 428 

Jelly—Coffee 421 

Jelly—Fresh Fruit 423 

Jelly—Lemon 419 

Jelly—Orange 420 

Jelly—Pineapple 423 

Jelly—Prune 422 

Orange Secret 429 

Paradise Pudding 427 

Snow—Banana 424 

Snow—Chocolate 424 

Snow—Grape Juice 424 

Snow—Lemon 424 

Snow—Mocha 424 

Snow—Orange 424 

Spanish Cream 425 

Spanish Cream—Caramel 425 

Spanish Cream—Chocolate 425 

Spanish Cream—Coffee 425 


Recipe No. 

Miscellaneous Desserts 

Banana Fluff 433 

Chocolate Eclairs 229 

Coffee Fluff 434 

Corn Flake Butterscotch Ring 432 

Cream Puffs 228 

Dessert Fritters 616—618 

Flapper Pie 430 

Grapefruit—Broiled 431 


Dressings—Poultry (see Poultry) 
Dressings—Salad (see Salad Dressings) 


Drinks and Beverages 

Chocolate—Floradora 457 

Chocolate—Hot 456 

Chocolate—Hot Marshmallow 458 

Cocoa—Breakfast 454 

Cocoa—Syrup 455 

Coffee—Boiled with Egg 453 

Coffee—Drip 450 

Coffee—Iced . 452 

Coffee—Percolated 449 

Coffee—Vacuum . 451 

Lemon Syrup 443 

Milk Shake—Banana 436 

Milk Shake—Chocolate 433 

Milk Shake—Peppermint 435 

Milk Shake—Vitamin 437 

Orangeade 444 

Punch—Fruit 441 

Punch—Orange . ... 445 

Punch—Pineapple 440 

Punch—Tea 442 

Raspberry Vinegar 446 

Sugar Syrup 439 

Tea 447 

Tea—Iced 448 

Dumplings —for Stews . 501 

Dumplings —Fruit . 357 

Dumplings —Mushroom 528 

Eggs (see Luncheon and Supper Dishes) 

Fillings — Cake (see Cake Fillings) 


Fish 


Baked Fillets 

460 

Baked Fish and Pineapple 

469 

Baked Halibut with Tomato Sauce 

467 

Boiled or Steamed Fish 

465 

Broiled Fish 

464 

Finnan Haddie in Milk 

468 

Fish in Batter 

463 

Fish—Fried in Deep Fat 

462 

Hot Oven Baking 

459 

Oysters—Fried 

470 

Salmon Loaf 

466 

Sauteing or Pan Frying 

461 

Scallops—Baked 

471 

Fritters (see Luncheon and Supper 


Dishes) 


Gravy—Brown 

495 

Gravy—Giblet 

472 

Gridd/e Cakes 

71-73 

Hors d’Oeuvres (see Cocktails) 


Ice Cream (see Desserts) 


Icings (see Cake Icings) 



Page 204 





























































































INDEX 


Invalid Dishes 

Recipe No. 

Albumen Drink 

550 

Barley Water 

552 

Beef Tea 

547 

Cream Soups 

819-825 

Egg Nogg 

551 

Fruit Drink 

549 

Koumiss 

548 

Milk Puddings 

384-399 

Oatmeal Gruel 

Jams (see Pickling, Preserving and 

546 


Canning) 

Jellies (see Pickling, Preserving and 
Canning) 

Leff-over Chicken 578, 612, 697(1), 799, 800 

Lett-over Fish 578,612 

Lett-over Meats 509, 523, 524, 590, 608, 

697(2 <5 7), 725(6), 799, 800 

Luncheon and Supper Dishes 


Luncheonettes 

Cheese Pulls 558 

Egg and Bacon Puff 555 

Eggs with Chicken Livers 556 

Jiffy Steak Sandwiches 554 

Shirred Eggs in Bacon Rings 559 

Toasted Luncheonettes 553 

Tomato and Cheese Sandwiches, Fried 557 

Tomato and Cheese Snacks 560 

Eggs and Egg Cookery 

Asparagus Custard 579 

Boiled Eggs 561 

Cracked Wheat au Gratin . 580 

Creamed Spinach and Poached Eggs 570 

Creamy Egg 568 

Egg Baked in Crumbs . 565 

Egg in a Nest 564 

Eggs a la Goldenrod 573 

French Toast . 572 

Omelet—Flufly 566 

Omelet—French 567 

Omelet—Spanish 571 

Poached Eggs 562 

Scrambled Eggs 563 

Shirred Eggs 569 

Souffle—Cheese 575 

Souffle—Chicken or Fish 578 

Souffle—Corn and Cheese 576 

Souffle—Plain or Egg 574 

Souffle—Tomato 577 

Scalloped Dishes (see also Vegetable 
Cookery) 

Hot Corn Scallop 582 

Scalloped Corn and Tomatoes 583 

Scalloped Eggs with Cheese 584 

Scalloped Ham and Potatoes 585 

Scalloped Tomatoes 581 

Stuffed Vegetables (see also Vegetable 
Cookery) 

Peppers Stuffed with Wild Rice 589 

Stuffed Green Peppers 588 

Stuffed Marrow 586 

Stuffed Tomatoes 587 


Recipe No. 


Miscellaneous Dishes 

Chili Con Came 
Chop Suey 
Curried Rice 
Italian Rice 
Mixed Grill 
Savoury Spaghetti 
Spanish Rice 
Tuna Fish a la King 
Witches Brew 

Cheese Dishes 

Cheese Dreams 
Cheese Pudding 

Cheese Puffit . 

Cheese Roast 
Delmonico Potatoes 
Macaroni and Cheese 
Rice with Cheese 
Tomato Rarebit 

Vegetable Plate with Cheese Sauce 
Welsh Rarebit 

Casserole Dishes 

Dinner-in-a-Dish . . . 

Lima Bean Casserole 
Tuna Fish and Spaghetti 

Croquettes and Fritters 

Apple Fritters 
Basic Recipe for Croquettes 
Cherry Fritters 
Corn Fritters 

Jam or Marmalade Fritters 
Salmon Cutlets 
Shrimp Croquettes 

Macaroni and Cheese 
Marmalade (see Pickling, Preserving 
and Canning) 

Meats 

Beef and Pork Loaf 
Beef Pot Roast 
Beef, Roast 

Beef Stew with Dumplings 
Beef Upside-down Pie 
Beefsteak—Fried 
Brown Gravy 
Calves' Liver and Bacon 
Corned Beef 

Corned Beel with Lima Beans 

Curried Meats 

Dumplings 

Ham—Baked Savoury 
Ham—Baked Virginia 
Hamburger Pie 

Hamburger Steak (Hamburgers) 

Heart—Beef or Calf's 
Italian Relish 
Jellied Veal and Pork 
Lamb—Boiled (English style) 

Lamb—Chops, Breaded 

Lamb—Roast 

Lamb Stew (French style) 

Lamb Stew with Mushroom Dumplings 
Liver and Bacon 
Liver Rolls, Stuffed 


598 

593 
592 
591 
597 
596 
590 
595 

594 


602 

603 
608 
6G7 

605 

599 

604 
601 

606 

600 


610 
609 
611 


617 
612 
61S 
615 

618 
614 
613 

599 


534 

497 

494 

500 

507 
493 

495 
542 

503 

504 
537 

501 
S19 
522 

508 
510 
545 

509 
536 
530 

526 
525 
529 

527 

542 

543 


Page 205 





























PURITY COOK BOOK 


Recipe No. 


Meat Loaf with Oatmeal 535 

Mixed Grill 597 

Mock Duck 502 

Mushroom Dumplings 528 

Mutton—Boiled Breast 531 

Mutton—Boiled (English style) 530 

Mutton Stew (French style) 529 

New England Boiled Dinner 505 

Planked Sirloin Steak 499 

Porcupines .... 506 

Pork Chops or Steaks 515 

Pork Chops en Casserole . 516 

Pork Minced with Cracked Wheat (1) 523 

Pork Minced with Cracked Wheat (2) .... 524 

Pork Pie . 521 

Pork, Roast 513 

Pork, Salt—Fried 520 

Pork Tenderloin—Baked .. 514 

Spare Ribs Roast 517 

Spare Ribs and Sauerkraut . 518 

Steak—Fried . 498 

Steak—Planked . 499 

Steak and Kidney Pie 541 

Sweetbreads—Broiled . 544 

Tongue—Boiled (1) . 539 

Tongue—Boiled (2) . 540 

Tongue—Jellied . 538 

Veal Cutlets—Breaded . 511 

Veal—Roast 512 

Veal—Loaf . 533 

Venison—Broiled . 532 

Yorkshire Pudding . 496 


Miscellaneous Dishes (see Luncheon and 
Supper Dishes) 

Muffins (see Bread, Buns, Biscuits, etc.) 

Pastries (see Desserts) 

Pickling, Preserving and Canning 


Pickling and Pickles 

Beets—Spiced 630 

Bread and Butter Pickles . 629 

Cherry Olives 638 

Chili Sauce 620 

Chutney—Apple 622 

Chutney—Apple and Tomato 621 

Crabapples—Sweet, Pickled 642 

Dill Pickles 635 

Green Cucumber Pickles (Gherkins) 634 

Green Tomato Sandwich Spread 640 

Mock Capers or Pickled Nasturtium 

Seeds 637 

Mustard Pickles 632 

Onions—Pickled 636 

Peaches—Sweet, Pickled 639 

Pears—Pickled 641 

Red Cabbage—Pickled 633 

Relish—Celery 624 

Relish—Corn 625 

Relish—Fruit 628 

Relish—Green Tomato 627 

Relish—Pepper 623 

Relish—Rhubarb 626 


Recipe No. 


Ten-Day Pickles 631 

Tomato Catsup 619 

Jams, Conserves and Marmalade 

Apricot and Rhubarb Conserve 646 

Apricot Conserve 647 

Carrot and Pineapple Marmalade 657 

Citron Conserve 650 

Citron Marmalade 658 

Grape and Apple Butter 651 

Grape Conserve 649 

Grape Jam 644 

Jam . 643 

Lemon Marrow Butter 652 

Orange Marmalade 655 

Pear and Apple Conserve 648 

Rhubarb and Carrot Marmalade . 659 

Rhubarb Conserve 645 

Rose Hip Jam . 653 

Three Fruits Marmalade .... 654 

Vegetable Marrow Marmalade 656 

Jellies 

Crabapple . 660 

Cranberry . 662 

Mint . 661 

Canning 

Apples ... 663 

Apricots . 664 

Asparagus . 680 

Beans (string or wax) . 681 

Beets . 682 

Berries . 665 

Broccoli . 683 

Carrots (baby) . 684 

Cauliflower 685 

Cherries . 666 

Corn 686 

Cranberries 667 

Currants 668 

Fish 692 

Gooseberries 669 

Grape Juice 671 

Grapes 670 

Greens (all kinds) 687 

Meat 693 

Mushrooms 688 

Peaches 672 

Pears 673 

Peas 689 

Peppers (sweet green) 691 

Pineapple 674 

Plums 675 

Poultry 694 

Pumpkin 690 

Rhubarb 676 

Strawberries 677 

Tomatoes 678 

Tomato Juice 679 

Pies (see Desserts) 

Popovers 76 

Porridge (see Cereals) 
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INDEX 


Poultry and Game 

Chicken a la King 

Chicken—Broiled 

Chicken—Fried (pre-cooked) 

Chicken—Fried in deep fat 
Chicken—Pan Fried 

Chicken—Loaf . 

Chicken—Maryland 
Chicken—Roast 
Duck—Roast 
Fowl—Roast 
Giblet Gravy 
Goose—Roast 
Grouse—Roast 
Pheasant—Roast 
Prairie Chicken—Roast 
Rabbit 
Rabbit Pie 
Turkey—Roast 
V enison—Roast 
Wild Duck—Roast 


Recipe No. 


489 

484 

486 

487 

485 

490 

488 

477 

481 

478 
472 
480 
483 
483 
483 

492 

493 

479 

491 

482 


Stuffing—Apple 
Stuffing—Bread 
Stuffing—Potato 
Stuffing—Sausage . 

Puddings (see Desserts) 

Quick Breads (see Bread, Buns, etc.) 


476 

474 

475 
473 


395 


Salad Dressings 

Cream Honey 

French 

Fruit Juice 

Honey 

Mayonnaise 

One Egg Boiled 

Thousand Island 

Three Egg Boiled 

Two Egg Boiled 

Whipped Cream 

Accompaniments for Salads 

Sandwiches 

Banana Pinwheels 
Checkerboard 
Cinnamon Toast 
Club 

Dill Pickle Rolls 

Fried Tomato and Cheese 

Hot Cheese 

Hot Roast Beef 

Lobster 

Ribbon 

Rolled Asparagus 
Rolled Celery 
Rolled 

Salmon . 


Rice —Boiled 274- 

-873 

Sauted . 


Rice —Cream 

392 

Toasted Tomato and Bacon . 


Rice —Curried . 

592 

Western . 


Rice —Custard 

396 

Sauces 


Rice—Glorified . 

397 


Rice—Italian 

Rice —Spanish . 

Rice with Cheese 

591 

590 

604 

Savoury Sauces 

Allemande 

Anchovy 


Salads and Salad Dressings 


Bechamel 

Bread 


Salads 

698 

Caper 


Fruit Combinations 

Celery 


Garnishes—Salad 

695 

Cheese 


Meat and Fish Combinations 

697 

Cranberry 


Vegetable Combinations 

696 

Creole 


Fancy Salads 


Curry 

Drawn Butter 


Bunny 

703 

Egg 


Butterfly 

699 

Foamy Butter 


Cucumber Cup 

700 

Hollandaise 


Devilled Egg 

701 

Horse-radish 


Frankfurter 

702 

King (a la King) 


Fresh Fruit Cup 

705 

Maitre d'Hotel 


Orange-Cauliflower 

704 

Mint 

Mint Jelly—Quick 


Jellied Salads 


Mushroom 


Basic Recipe 

706 

Mustard 


Jellied Carrot and Cottage Cheese 

713 

Onion 


Jellied Fruit 

709 

Oyster 


Jellied Marine 

711 

Parsley Butter 


Jellied Perfection 

707 

Parsley 


Jellied Pineapple 

712 

Raisin 


Jellied Tomato 

708 

Savoury White 


Jellied Vegetable 

710 

Shrimp 



Rzcipi No 

721 

719 
718 

723 

714 

715 

720 
717 

716 

722 

724 


731 

735 
741 

728 

732 
557 

736 

738 

726 
734 

733 
730 

729 

727 
725 
740 

737 

739 


761 

755 
751 

771 
758 
750 

745 
777 

764 

747 
754 
753 

756 
766 
770 
749 

775 

774 

776 

765 
773 

762 
768 

775 

748 

772 

746 

757 
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INDEX 


Recipe No. 


Poultry and Game 

Chicken a la King 489 

Chicken—Broiled 484 

Chicken—Fried (pre-cooked) 486 

Chicken—Fried in deep fat 487 

Chicken—Pan Fried . 485 

Chicken—Loaf 490 

Chicken—Maryland 488 

Chicken—Roast 477 

Duck—Roast 481 

Fowl—Roast 478 

Giblet Gravy 472 

Goose—Roast . 480 

Grouse—Roast 483 

Pheasant—Roast . 483 

Prairie Chicken—Roast 483 

Rabbit . 492 

Rabbit Pie . 493 

Turkey—Roast 479 

Venison—Roast 491 

Wild Duck—Roast . 482 

Stuffing—Apple 476 

Stuffing—Bread 474 

Stuffing—Potato . 475 

Stuffing—Sausage . 473 

Puddings (see Desserts) 

Quick Breads (see Bread, Buns, etc.) 

Rice—Baked . 395 

Rice—Boiled 274-873 

Rice—Cream . 392 

Rice—Curried 592 

Rice—Custard 396 

Rice—Glorified 397 

Rice—Italian 591 

Rice—Spanish 590 

Rice with Cheese 604 


Salads and Salad Dressings 

Salads 

Fruit Combinations 
Garnishes—Salad 
Meat and Fish Combinations 
Vegetable Combinations 


Fancy Salads 

Bunny 703 

Butterfly 699 

Cucumber Cup 700 

Devilled Egg 701 

Frankfurter 702 

Fresh Fruit Cup 705 

Orange-Cauliflower 704 

Jellied Salads 

Basic Recipe 706 

Jellied Carrot and Cottage Cheese 713 

Jellied Fruit 709 

Jellied Marine 711 

Jellied Perfection 707 

Jellied Pineapple 712 

Jellied Tomato 708 

Jellied Vegetable 710 


Salad Dressings 

Cream Honey 

French 

Fruit Juice 

Honey 

Mayonnaise 

One Egg Boiled 

Thousand Island 

Three Egg Boiled 

Two Egg Boiled 

Whipped Cream 

Accompaniments for Salads 

Sandwiches 

Banana Pinwheels 
Checkerboard 
Cinnamon Toast 

Club . 

Dill Pickle Rolls 

Fried Tomato and Cheese 

Hot Cheese . 

Hot Roast Beef 

Lobster . 

Ribbon 

Rolled Asparagus 

Rolled Celery . 

Rolled . 

Salmon . 

Sandwich Fillings 

Sauted . 

Toasted Tomato and Bacon 
Western . 


Recipe No 


721 

719 
718 

723 

714 

715 

720 
717 

716 

722 

724 


731 

735 
741 

728 

732 
557 

736 

738 
725 
734 

733 
730 

729 
727 
725 
740 

737 

739 


Sauces 

Savoury Sauces 

Allemande 761 

Anchovy . 755 

Bechamel . 75 1 

Bread . 771 

Caper 758 

Celery 750 

Cheese 745 

Cranberry 777 

Creole 754 

Curry 747 

Drawn Butter 754 

Egg 753 

Foamy Butter 750 

Hollandaise 7 gg 

Horse-radish 770 

King (a la King) 749 

Maitre d'Hotel 775 

Mint 774 

Mint Jelly—Quick 770 

Mushroom 755 

Mustard 773 

Onion 752 

Oyster 759 

Parsley Butter 775 

Parsley 748 

Raisin 772 

Savoury White 740 

Shrimp 757 
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Spanish 

Supreme Velvet 

Tartare 

Tomato Cream 

Tomato 

Velvet 

White — Medium 

White—Thick 

Recife No 

769 

760 

767 

752 

763 

759 

743 

744 
742 

Sweet Sauces 

Brown 

Brown Sugar Ha^d 

Butterscotch 

779 

797 

786 

Caramel 

781 

Chocolate Butter . 

785 

Chocolate Cream 

784 

Coffee 

780 

Custard 

788 

Foamy . 

793 

Fruit Juice 

789 

Ginger 

792 

Hard . 

796 

Honey Foamy . 

794 

Honeyscotch 

787 

Jelly 

. 795 

Lemon 

790 

Maple 

783 

Mock Maple Syrup . 

778 

Orange 

. 791 

Spiced 

782 

Whipped Cream 

798 

Soups 


Aspic Jelly 

811 

Aspic—Meat and Vegetable 

. 813 

Aspic—Tomato 

812 

Bean—Dried 

. 835 

Bean—White 

803 

Bisque—Fish 

. 828 

Bouillon 

806 

Bouillon—Tomato 

808 

Bouillon—Vegetable 

807 

Bouillon—Jellied 

809 

Bouillon—Jellied Chicken 

815 

Broth—Chicken 

814 

Broth—Scotch . 

817 

Chowder—Clam 

83 i 

Chowder—Corn 

832 

Chowder—Fish 

829 

Chowder—Vegetable 

830 

Consomme 

810 

Cream of Asparagus 

819 

Cream of Carrot 

820 

Cream of Cauliflower 

821 

Cream of Celery 

822 

Cream of Corn 

823 

Cream of Potato 

824 

Cream of Tomato 

825 

"Left-Over" Soup 

800 

Mulligatawny Soup 

816 

Noodle Soup 

804 

Onion Soup 

833 

Oxtail Soup 

805 

Oyster Soup 

834 

Puree—Green Pea 

826 

Puree—Vegetable 

827 


Ricipi No 


Soup Stock 799 

Split Pea Soup 818 

Tomato Stock Soup 802 

Vegetable Soup 801 

Soup Garnishes 

Egg Dumplings 837 

Forcemeat Balls 836 


Shillings (see Poultry) 

Tarts (see Desserts) 

Tea Biscuits (see Bread, Buns, Biscuits, 
etc.) 


Vegetable Cookery 

Beans—Boston Baked 861 

Beans—Kidney Baked 863 

Beans—Lima Baked 864 

Beans— Lima Casserole 609 

Beans—String 856 

Beets Harvard 857 

Boston Loaf 862 

Carrots and Peas Glazed 851 

Celery Scalloped 854 

Corn Fritters . 615 

Corn Scalloped 582—867 

Corn and Tomatoes Scalloped 583 

Egg Plant Fried 865 

Egg Plant Boiled 866 

Greens—Boiled 859 

Kale 874 

Kale with Oatmeal 875 

Mushrooms—Fried 870 

Parsnips—Fried . 853 

Parsnip Patty Cakes 852 

Peas Glazed . 851 

Peppers Stuffed 589-871 

Potatoes Baked . 840 

Potatoes Boiled in Skins 839 

Potatos Browned 841 

Potato Cakes 845 

Potato Croquettes 846 

Potato Delmonico 605 

Potatoes en Casserole 847 

Potatoes French Fried 843 

Potato Puff . 844 

Potatoes Scalloped 842 

Potato and Turnip Puff 872 

Potatoes Sweet Baked 848 

Potatoes Sweet Glazed 849 

Potatoes Sweet Stuffed 850 

Rice Boiled 873 

Spinach Boiled 859 

Spinach Moulds 855 

Squash Baked 868 

Squash Steamed 869 

Tomatoes Scalloped 581 

Tomatoes Stewed 858 

Tomatoes Stuffed 587 

Tomatoes and Corn Scalloped 583 

Turnip and Potato Puff 872 

Vegetable Marrow Steamed 869 

Vegetable Plate with Cheese Sauce 606 

Vegetables au gratin 860 

Vegetables—Boiling Time-Table 838 

Waffles 74-75 

Yeast —homemade 3 

Yorkshire Pudding 496 
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